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2eſerving, Phyſick, Beautify- -| 
P ing, and Cookery, 


CONTAINING 


I. The AR” of PRESERVING, F 
and CANDTING Fruits and Flowers, and F 
the making of al ſorts of Conlerves, Syrups, and 
Jellies. ' 


Il. The PHYS 16A} CABINET, 


Or Excellent Reeipts in Phyſick and Chirurgery, | 
Together with ſme Rare Beantitg ng Waters, to 
adorn and add yvelineſs to the Face and Bady :.: 
And alſo ſorie Nw and Excellent Setrets and Ex- 
periments in the\RT of ANG LIN G, 


WH. The Complat COOK'S GUIDE, | 


Or, direWions fodreſſing all ſorts of Fleſh, Fowl | 
and Fiſh. Þ © 7 Engliſh and French Mode, | 
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TO THE 
LADIES. 


AND. 
GENTLEWOMBN. 


LADIES, Ge Ss 


"Hough FRE Hae A Jeb "with Jes 

y, extint; of. this PRs 1 yer” 2 think 

ſ[amething hath bee defitient it diew! alk. 'F 

have therefore adventured td make as her 

which I ſutfoſe' comprebernds. all the: cn 
pliſhments mceſary for Eads, T1 
this Nature. For you have here 


I, The A ing ani Clam, 
all Fruits tk tat aljo of making Corn 
' ſerv, both wet and ary. and alſo the prepa- 
14 of all Jorts of Hops , Fellies, and 
Pickles.” 7 2 

2. Nerb are (ome? Exbllem Receipts 1n 


 Phyſick and Chirur "$0 for curing moſt Diſ= 


eaſes incident to the Body : Together rith 


ſome Rare Beantifying Waters, 01h, Oynt- 
"ents, and Powders, for Adornment £ the 
Face and Body, and to clean et mw” DF 


ormities that may render Perſons Q 


A 2 


gar” > - 


inn RI ol gs oo -: 


The Epiſtle Dedicatory. 
there are alſo added ſome choice Secrets and 
 Experaments in the Art of Angling ; a Re- 
creation which many Ladies delight 1n, and 
is nt therefore thought-altygether improper 11 
a Book of this Nature.» © 

Laſtly, You have here a guide to all mans 
ner of Cookery,bothin the Engliſh and French 
Made, 1th the prepaxzing all kind of. yet 

Ch 


au4SattesFroper thertunto.. : | [\ 

Together with Direfions for makeang all 
forts of Pies, Paſizes, Tarts, and Cuſtards, 
with the Forms and Shapes of many of them 
to. help your Praftice, with Bills of Fare ufg? 
all ay '$o thaf in thewhale T hope ft 


#hay. deſerve thi Title of the Accompliſt'd 


Ladies Delight, and may arquire Accep- 


git at your Fair Hamas, whereby you will 


WI) Wy L Encourage and Oblisg of 


Your very bumble Servant, 
and Admurcr, T.'P. 
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The Art of Preſerving, and Candy- 
ing Fruits and Flowers, as alſo 
of making all forts of Conſerves, 
Syrups and Jellies. 


LO O——— 


I.. To make Quince Cak?s. 


Ake your Quinces in an Oven with ſoms 
of their own juyce, their Cores being 
cut and bruited and put to them, then 
weigh ſome of this juyce with ſome of 
the Quince, being cut into ſmall Pieces, 

taking their weight in ſugar, and with the Quince 

ſome quantity of the juyce of Barberries, then take 
the cleareſt ſyrup, and tet it ftand on the Coals' two 
or three hours, and let them boyl a little on the fire, 
then Candy the rett of the ſugar very hard, and 


Put them together, ſtirring it while it is almoſt cola, 


and fo put it into Glafſes, 
2. To mike Conſerve of Barberrtes. 
When the italks are pickt aff,, boyl them in fair 
water till they {well and. be very ſoft, then bruiſe 
them in a Morter, then ftrain them, and boyl them 


again by themſelves, then-take for. every pound of- 
them two pound of ſugar, and boyl them together, 


| but not too long, for then it will Rope. 
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3- To make Conſerve of Roſes. 
Take of the buds of red Roſes, and.ſlip away.the 
white ends, and' then-ſlip the reſt of the Roſes as: 


ſmatl as you can, and. beat them fine in a Marble” 
| Morter ; and put to every. poun, - of Roſes, three - 


oe _ | Pound and a halfof Sugar, then put it up ina Gally 


) 


| pot, and ſet it in the'Sun for a fortnight. 
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Preſerving, Conſerving, 
4. To mike Cinnamon Water. | 
Take a quart of White-wine, a quart of Rofe. 
water, a Pint of Muſcadine, half a pound of Cin- 
amon bruiſed. lay the Cinamon to fteep in the wine 
trclve hours, ſtirring them now and then,afterwards 
put them into an Alembick, and frill'them with a gen- 
tle fire, and you may draw off from it three pints : 
Ent if you will not have it ſtrong, inſtea1 of Muſca- 
4ine put 1 ſo much Roſe-water or White wine. 
5. To preſerve Quinces white, 


Take to every pound of Quince, a pound and a 


quarter of Sugar, clatifie the Sugar with the white 
or an Egg, core your Quinces,,, but not too much, 
te pat this Sugar, and Water, and Quince, be- 
ing raw together, and ſo make them boyl ſo faſt that 
you can ſee no Quince, but forget not to turn them, 
 andtabe off what ſcum you can, keep them boyling 
thus fait till you think they are enough. 
6. To preſerve Raſpices. 

Take of the nireft and well coloured Raſpices, 
and pick oft their ſtalks very clean, then waſh them, 
but be ſure not to bruiſe them 3 then weigh them, 
and to every pound of Raſpices, put fix ounces of 
hard Sugar, and fix ounces of Sugar-Candy, and 
clarifie it with half a pint of fair water, and four 
ounces of Juyce of Raſpices, being clarified, boyl-it 
toa weak Syrip, and then put iv your Raſpices, ſtir- 
ring them up and down, and fo let them boyl £11! 
they are enqugh, and you my keepthem all the 
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7, £8. 14kt DIHES 
Take Almonds, Þlanch them, and'be 
Morter, with ſerced Sugar minglel- herewith, with 


the white of Egg and Roſe-water, then beat them + 
all toze her till they are as thick as Fritters,then drop 


ir upon your wafers, and bake it. 
8. To preſerve Cherries. 


Take ſome of the worſt Cherries' and boy! thera | 


in fair water, and when the Liquor is well coloure 


ftrain | 


nd beat themina 


OW os 


TERS Corn a) ops s7 - of Filers. 


84 Caniying. : 
ſtrain it, then takeſome of the beſt Cherries you can 
Set, with their weight in beaten Sugar, then lay one 
laying ofrSugar and andfher of Cherries, till all.are 
laid in the Preſerving Pan 3: then pour alittle of the 
liquor of the worſt Cherries into it; -boyl your Cher- 
ries tillthey be well coloured; then take them up, 
and boyl the Syrup till it:will button on 'the fide of 
the diſh, and when they are cold, put them up in a 
Glaſs covered cloſe with Paper until you uſe them. 
9. To make Conſerve of Oranges and Lem- 
5a mons, or Pippins, 

Boyl any of theſe Eruits as you would do to make 
Paſte thereof;and when it is ready to faſhion upon the 
Pye-plate;. then put it into: your Gally pots, and-ne- 
ver dry itz and this is all the difference betwixt Con- 
ſerve and Paſte, and this ſerves-foralthard Fruits, as 
Pippins, Oranges and Leamdons. . + | 

. +,-_- _ 'T0;::To make Symbats. TR 
: » Take fine Slower dry'd;'and as much Sugar.as flow- 
er, then take as niuch whites|of: Eggs as will make it 
Paſte; put in a litthe Rioſe+ water, 'with a-quantity of 
Corianderſeed and: Ammſeed; then mould it up in the 
Faſhion you will bake it ins! 7... F 

11. To-make Syrup of Clovezgilly-flowers. 

Take a pound of: Clove-gilly-flowers, the whites 
being cut off,omfufe them a whole night ina quart. of 
fair water, then with four pound: of Sugar diffolved 
/ mit, make it into a Syrup withoutboyling. = 
\  Takeof Violet-flowers freſh, -and pick a pound, 
'Clear water boyling 'one quart, fhut them up cloſe 
together in a new. glazed pot a whole day, then preſs 
them hard out, and in two pound of the Liquor diſ- 
folve four pound and three onnces of white Sugar, 
take away the ſcum, and ſo; make it into a Syrup, . 
without boylieg.. £51 Mfr " 

' 13. To rwhke Mirmaladei of Quinces. | 

_"Takea bottle of water, and four pound of Sugar, 

and let them boy1; Au” Bt whea they boyl, ſcum 
me 4 | 


them. 4 + 
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4 Preſerving, Conſerving, 
them as c!-an as you' can, then take; the whites of 
two or three Eggs and beat them to Froth, 'put.the 
| froth into the pan to make the ſcum riſe, then feum 
it as clean as you can; take off the-Kettle and put in 
the Quinces, and let them boyl. a. good 'white and 
ftir them, and when they are boyled enough, put 
them into boxes. E119, PET 
14. To make Hippocras. 

Take a Gallon of White-wine, two pound -of Su- 
gar ; and of Cinamon, Ginger, long Pepper, Mace 
not bruiſed, Grains, Galingal, Cloves not. bruiſed, 


of each two penny worth;bruiſe every kind of Spice 


a little, - and put them together into an earthen pot 

for a day, then caft them through your bags two or 

three times, as you ſee cauſe, and ſodrink it. 
15. To mike Almond-Butter. 

Take your Almonds and blaunch them, and beat 
them in a morter very. ſmall; and in beating put a 
little water, then when they are beaten-pour in wa- 
ter into two pots,. and-put half. into ene, and half 
into another, put Sugar to them and. ftir them, ati 
Jet them boyl agood while ; then ftrain itthrougha 
 Arainer and fo diſh it up. ; 

16, To preſerve Quinces red. 

Pare your Quinces and core: them'; then take as 
much Sugar as. they weigh, putting to every pound 
of Sugar one quart of water, boyl your Quinces 
therein very leaſurely being cloſe covered, turn them 
to keep them from ſpotting ; and when they are ſo 
tender that you may prick a hoke through them with 
a ruſh, and that they are well coloured, then boyl 
the Syrup till jt will- button on adiſh, and ſo put 
your ſyrup andthem together, .- 77 1 7? 

? '; RUE MEDOT ABOT © 01 
| \ 17. T6: pickte 'Cucumbers,: 47 © 

Waſh your Cucumbers clean, and dry them. ina 
cloath, then take ſome Water, ' Vinegar, Salt, Fen- 


nel-tops. and ſome Dill-tops,; and a little. Mace, - 


make it ſharp enough to.the taſte, then boyl it a _ | 
> 4 and |; 


ff) WE pars rom, 


| and Cendving. | 
and then take it off, and let it ftand till it 1s cold, 
'then-put in the Cucumbers, and lay a board on the 
top. to keep them down, and tye them up cloſe, and 
within a week they will be fit to eat. 

18. To Candy Pears, Plambs, and Apricocks to 

look as clear as Amber, 

Take your Apricocks or Plumbs,. and give every 
one a cut to the ſtone in the notch,then catt ſugar on 
them and bake them .in an Oven as hot. as for Mayn- 
chet cloſe ſtopt,bake them in an earthen Platter,and 
let them ſtand half an hour, then -take them out of 
the diſh, and lay, them one by.one upon Glaſs plates, 
and ſo dry them ; if you can get Glaſſes: made like 
Marmalet boxes to lay over them, they will be the 
ſooner Candyed.. In this manner you -may Candy 
any other Fruit: : | 

19. To preſerve Oranges. 

Take a pound of Oranges, and a pound of Sugar, 
peel the - outward rind, and inward white ſkin off, 
then take juyce of Oranges and put them into the 
juyce, boyl them half an hour and take them off. 

20. Tom:ke Oylof Fiolets. 

Set the Violets in ſallet Oyl, and ftrain them, then 
put-in other freſh Violets, and let them lye twent 
days, then ftrain them again, and put in other freſh 
Violets, and let them ſtand all the year. . 

21. To make Cream of Quinces. 

_ Takea roafted Quince, pare it, and cut it into thin: 
flices to the core, Hoyl it. in a pint of Cream with a 
little whole Ginger, till it. taſte of the Quinces to 
your liking, then put in a little Sugar and firain it; 
and always ſerve it coll to the Table. 

22. Tomake a March-Pane. 

Steep two pound of pickled Almonds one day and 
two nights in fair water, and blaunch them out - of 
it, then beat them well in a Morter, and.-bedew- 

them with Roſe-water, put to your Aknonds ſo mg- 
ny pound of Sugar, and beat your SAT aur 


\ almonds, then mike very fine crutt either of Paſte or 


As Water, ..._ 


6 Preſerving, Conſerving, 
Water, and ſprinkle it with Roſe-water, and Sugar 3 
then ſpread the ſtuff on it, -and bake it at a very ſoft 
fire, always bedewing it with Damaſk water, Ci- 
vet, and Sugar; and laſtly with a gut of Dates 
gilt, or long Comhits gilt, or with Cinamon-fticks 
_— the Kernels of the Pine-apple, and: ſo ſet it 
rorth. | | 
23. Tomake Almond milk. 

Boyl French Barley, and as you boyl it, caft a- 
wayithe water wherein it was boyled, till you ſee 
the water leave to change Colour ; as you put in 
more freſh water, then put in a bundle of Straw- 
berry leaves, and as much Cullumbine leaves, and 
boyl it a good while, then put in beaten Almonds 
and ftrain them, and then ftrain it with Sugar and 
Rofemary, then ftrew ſome Sugar about the diſh,and 
ſend it to the Table. 

24. To Preſerve Apricocks or Pear-plumbs when 
they are green. | | 

You may take any of theſe fruits and ſcald them 
3n water and peel them, and fcrape the ſpungy ſub- 
ttance of t12 Apricocks, or Quinces, ſo boyl them 
very tendcr.taking their weight in ſugar,and as much 
water as to cover them, and boyl them very leaſure- 
Iy ; then take them up and boyl the Syrup till it be 
thick.and when they are cold put them up with your 
Cyrup into your preſerving Glafles. 

25. To pickle French Beans. 

You muft take yo: r Beans and ftring them, boyl 
them tender ; then take them off.and let them ftand 
till they are cold, put them into the pickle of Beer 
Vinegar. Pepper and Salt, Cloves and Mace,with a 
little Ginger. 
| 26, To make an Excellent Felly, _ 

, Take three Gallons of fair Water, and boyl1n it 
2 knuckle of Veal, and two Calves feet {lit in two, 


with all the fat clean taken from between the claws, 


-£5 let them boyl to a very tender Je.y, keeping it 
Wan kum'd, and the edges of the pot always vi- 
70 9111 70 1: ped 
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ped with a: clean Cloatls 3-06 of the ſci may 
oyt in, ſtrain it fromthe meat; /and let it ftand ali 
night, and the-next morning take. away the top and 
the bottom,: and take a quart of this Jelly, half a 
Pint of Sherry Sack, half an ounce of Cinnamon, 
and as much Sugar as will ſeafonit, fix Whites of 
hges very well beaten, —_— all :theſe together, 
hen; bayLit balf an hour and let it run through your 
Felly-hag- 1999) 3 If ?, ; = bFs ant . 
1%, 27. Fo make Aqua' Mirabilis. 

Take of Cloves, Galanga, . Cubebs, Mace, Car- 
damums, Nutinegs, . Ginger, of each one dram, 
jayce of Celandine half a pound, Spirit of Wine one- 
pint,, White-wine, three pints, infuſe them twenty 
four bours, and draw off -a quart with an Alem- 


bick.: | i © SI 
1.2 >» 7: 98. Dni: Stevens water. 

-- Take: of Cinnamon;.'Ginger, Galanga, Cloves, 
Nutmegs, Grains of Paradiſe, ſeeds of Annis, Fen- 
nel, Carraways, of each one dram ; herbs of 
Time, Mother of Time, Mint, Sage, Penny royal, 
Pellitory of the. Wall, Roſemary,  Kowers of Red 
Roſes, Camomile, - Origanum, Lavender, of each 
one. handful. infuſe them twelve hours in twelve 
pints of — Wine,then with an Alembick draw 
three pints of ftrong water from it. 

.29. To make good Cherry wine. 

Take the Syrup of Cherries, and when it hath 
ftood a while; bottle.it up; .and tye.down-the Cark, 
and ina :fhort” time: it - will.be very good pleaſany 
Wine.; 0 Ge ori bug e t 
B16 20, To make Wafers, 

[Fake a'pint of flower. a little Cream, the yolks 
of two Eggs; a little Roſe-water with ſome ſearced 
Cinaman and Sugar, work them togethzr, and bake 
them upon hot Irons. t ; | 

21. To prejerue Grapes. 
- Stamp and ftrain them, let it fettle a while, before 
you wet a pound of Sugar or Grapes with the JU 
| TUIIC 


Ov Preſerving, Conferuviig, 
ftone the Grapes; ſave'the Liquor, :in'the:Roningg 
take them offand putithemup., - -! 140i ft yo 
32--To pickle! Purflain, 1 00 NL! 1 
Take the Purſſain and pick it'intolittlepieces,and 
put it into a pot or Barrel, then take a little water, 
vinegar and.ſalt toyour taft,it muſt be pretty tron 
of the vinegar ad ſalt; and a little Mace, /and -boy 
all theſe together?. and pour this Liquorboylmg; hot 
into the Purſlain, and when it is cold tye it doſe,” but 
- ayalittle board onthe 'top to: keep” it down, and 
within a week 'ortwo itis fit to cat. 7 7 

| 32. To preſerve greens Walnuts, 

/ Boyl your Walnuts till the water taft.bifter, then 
take them off, and put:themin cold water, and peel 
off the tark.and weigh as much Sugaras they weigh 
and a little more water than will wet the Sugar; ſet 
them on the fire, and when' they boyl up take them 
off and let them ſtand two days, and then boyl them 
again Once more. | | FE 

24. To Preſerve Currans. 

Part them in the tops, and lay a laying of Cur- 
rans, and a laying of Sugar, . and ſo boyl them as 
faft as you do Rasberries, do- not put; them inthe 
Spoon but ſcum them, boyl/ them ' till the Syrup 
be pretty thick ; then take them - off,* andilet 
them ſtand till they be cold, and put them in a 
Glals. | 

35. To make Gooſe-b21ry Cakes, 

Pick as many Gooſe-berries as 'you pleaſe,and put 
them into an earthen Pitcher,and ſet/it intoa Kettle 
of water till they be ſoft, and then put them.intu a 
fieve, and let them ſtand till all the juyce be out, and 


weigh the juyce, and as much ſugar as ſyrup, firft _ | 


boyl the Sitgar toa Candy ; and take it off, and put 
,.n the juyce, and ſet them in the prels till they be 
dry, then they are ready. | 
25. Tomake excellent broth, 
Take a Chicken and ſet it on the fire, and when it 
boyis {cun; it, then put in a Mace, and a very little 
| FE Oatmeal, 
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"and Candying. - - 0 
Oatm&l;"and fuch herbvasthe- party requires, and 
boy it well down, and-brullfe'the Chicken and pyt it 
in Jgaifi/ahd it is! good byoth '; And to'alterit you 
may'ptit'in's Prines, aridleave ourthe herbs-or put 
them in as' you pleaſe, and when'it is. well -boyled, 


' KRrainit and ſeaſor it. - - 


27. To make Angellets, 


| ,7:Take/a'quart of new-Milk, and-a pint of Grearm 


| ahd -pnit gs Frm, pro nt little 'Runne}; / when it is 
; come well; take 


t op with-a ſpoon,” and'pat” It irito 
the Vate ſoftly, and letit + Ratid two days till it be 
pretty ftiff,then ſlip it out and Calt it a little at both 
ends, and when you think'it is' ſalt enough ſet it a 
dryingand wipe them, and within a quarter of a 
year they'will be ready toear.-: ' - 
30.4 0! 'gBi(iTo make: Fellyof Hirtteborn, 2 ! 
Take fodr ounces: of fhavings'of Harts-horn of the 


' | infide, and two Ale-quarts'of Water, ' put this'in a 


pipkin'and'boy1 it very gently till it:come to aquart, 
the Harts-horn'muft be fteeped 3 or 4 hours firſt; 
afterwards put a ' little ifito a ſaucer till it be cold, 
and if it be cold, ard jelketh, it is boyled enough, 
ther being -wann take- it» off the fire, and ftrain' it 
hard through atloath; :and'Rt it a cooling till-it he 
2 hard'Jelly, theti'take two;whites of Eggs, and:beat 
them very well or with aifprigg of Rofemary | or 
Birch, (but not'with'a ſpoon) till awater come in 


the bottom, then-put'theſe beaten Eggs, and the 


water. thereof intoa [kiltet and allthe Jelly upoa it 
with three fpoonfak" of damaſk: Roſe-water, anda 
quarter -of /a: pound of ſugar; and/-wghen:it boyls, 
{tit and lay i6pretty well; then Rtrain-it through a 


| cloath; andtit cool, and of this take fonr ſpoonfuls 


by. 
U 
, 


inthe mortiing aps. ny four a Clock in the After- 
noon, ar d this is excellent, good for the weakneſs int 
the back, 006% 5711146241 7 TE 
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10 Preſerving, Conſerving, 
39» Fo Preſerve Damſons, Red, or Black, 1; 

Take-their weight in Sugar and; water enough to 
make agyrup tocoyer them, ſo boyl them a. little | 
therein being cloſe covered, turning them far ſpoting, | 
let them ſtand all night in their own Syrup,. then ft | 
them upon a pot of ſeething water, and ſuffer your < | 
Pluntts to boyl no; fafter,than the waterunger them, 
and whey they are both ſweet and tender take them : 
up, and boyl the Syrup agaia till they be thick, thes | 
put up your Plumbsand it together in your-Preſer- | 
ving Glafles. T Eid: 
40. To make Roſemary-water, ng | 

Take the Roſemary and the flowers in the midſt of | 
May before the Sun riſe, trip the leaves and flowers 
from the ftalks,then take 4 or 5 Elecampane Roots, 
and a:handful or two of Sage, then heat the.'Roſe- 
mary,Sage:and roots together, tilk they be yexy final, | 
then'take three ountes of, Clovesand-as mugh;Mace, 
and halt a-pound of Annifkeds,: and heat ' theſe 'Spi- * 
ces every one by them{lves,then take the herbsand 
the Spices, and put thereto 4 or. 5 Gallons of-go0d 
White-wine, then put in all theſe herhs, Spices and 
Wine.into an earthen pot; and;iputthe Pot info the 
fround about: fixteen days;. then take: it up and. di- 
ftill it witha'veryſaftifire.” oo foo oo en 

1:41, To make | Pamatum., | 

Take freſh;Hogs (vet dleanſed from the films and 
waſkt in White-wine one paund,,and as much ſheeps 
faet waſht ;in Groen i arm ——— 
Pomawater. apples elganieg, andpdyrarinRak-water 
x1d to thi 'Roſe-iy ao; :Saffatras; Roots/of [@rrice; 
Florentine of each fix: Arams, of Beeqpin;cStorax. 
Calamita,. half an ounce of 'each, and fo imake it in; 
to an Qyntment. | XIE | 

43. To mate Oyl of ſweet Almonds, 

Take dryed ſweet Almonds as many as you pleaſe, 
beat them very ſmall and put them into a rough 
bempen cloath,and without fire by degrees preſs out. 


the Qy!. 44. An 


and Candyiug. 
44. An Excellent Water again © fits of the 
- Mother. boon 
Take Briony:roots, ; Elderberries ripe, and dreft 
at 4 gentle heat in a Furnace,and cteans'd from theix 
ſtalks, of each two gunces ; leaves of Mugwort, Dit- 
tany, Featherfew, Nep, Baſil, Penny-royal, Rue, 
Sabine, all dryed jn the Sun, of each half an ounce, 
pERg Oranges the out-ſtde dry'd, an ounce and a 
alf, Myrrh, Caftoreyum, of each-three drams, Saf- 
fron one dram, powder them and ſteep them eight 
days in two quarts of the Spiit of Wine; then 
ſtrain them through a very quick Hair- ftrainer, keep 
the ſtrained liquor in a Glaſs very well ſtopt. 
45. To make Syrup of wormwood. 

Take Roman Wormwood, or Pontick Worm- 
wood half a pound, of Red Roſes two ounces. Indi- 
an ſpike three drams ; old rich White-wineand Juice 
of Quinces of each two pintsanid a half, bruiſe them 
in an earthen Veſſel twenty four hours, then boyl 
them till half be waſted, ſtrain it,and put to the ſtrain» 
ing two puunds of Sugar, and boil it to a ſyrup. 

46. To make Conſerve of gn 

Take three quarters of the juice of Quinces clari- 
fied, boyl it until two parts be waſted, then put to 
it two pounds of white Sugar, then boyl theni to the 
thickneſs of Honey. TE". | 

47. To. make Syrup of Poppies. 

Take the heads and ſeeds of white Poypy and black 
of each fifty drams, Venus hair fifteen, Licorice 5 
drams, Jujubes thirty drams, Lettice feeds forty 
drams, and of the ſeeds of Mallows, and Wines 

tyedup.ina fine rag, of each one dram and a halt; 
boyl them in eight pints of water, until half be;waſt- 
ed, ſtrain it, and to eyery three poand of liqugr put 
thereto Perrides and Sugar, of each one pound ; boyl 
them to a Syrup. | : 
41. To make Honey of Roſes, | 
Take of pure white Honey deſpumed, freſh juyce 
of red Roles one pound, put them.into aSKWet.,9rkd 
when 
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12  Preſeronne, Conſerving, 
when they begin to boyl, throw into them of freſh 
red, Roſe-leaves picked, four pounds, and boyl them 
until the. juyce be wafted ; always ſtirring it, then 
ſtrain it and put it up in an Earthen' pot. et 
49. To make Syrup of Lemons, | 

Take of the Juyce of Lemons'puritied by going 
throngh a Woolen ftrainer with cruſhing, three 
quarts and a half, and of white Sugar 5 pound, boyl 
them with a foft fire to a Syrup. | 

50. Tomake Spirit of Wine. 

Take of . good Claret, 'or white-wine, or Sack, 
enough to fill the Veſſel wherein you make your di- 
ftillation to a third part, then put on the Head furni- 
ſhed with Noſe or pipe, and ſo make your diftilh- 


tion firſt in aſhes, drawing about a third part from - 


the whole; as for Example, fix or eight pints out of 
four and twenty, then till it again in B. 2. draw- 
ing another third part, which is two pints, ſo that 
the oftner you difti{ it, the leſs Liquor you have, but 
the more ſtrong, ſome uſe to reQifie it ſeven times. 
51. To make Syrup 6f Maiden-hair, 

* Take of the herb Maiden hair freſh gathered 
and cut a little, five ounces, of roots of Licoriſh- 
ſcraped two ounces, ſteep them twenty four hours in 
a ſufficient quantity of Hot water, then boyl them 
according to Art. Add fGur pound of Sugar to five 


pints of the clarified 111uor, and then boyl them toa | 


SYLUP» 
62. To make Syrup of Licorifh. 

"Take of the Roots of Licoruh ſcraped two oun- 
ces, of Calts-foot four handfuls, of Maiden-hair one 
ounce, of Hyſop half an ounce, infuſe them twenty 
four hours in a ſutficient quantity of water,then boyl 
them till one half be waſted, add to the ftrained li- 
quor a pound of the beſt claritel Honey and as 
much white Sugar, boyl them to a iyrup. 

£3. To make the Kings perfume. 
Take 6 ſpoonfuls of Roſe-water, and as much am- 
ber greaſe as weigheth two Barley Corns, and 4 
| muc 


all theſe boyling to 


——— 
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:  andl Caidying. - IJ 
much Civet; ith as mich Sugar as weigheth two 
pence beaten in fine powder,dll theſe boyled tegether 
in a Perfuming pan, is an excellent perfume. 
54. The Queens perfume, - 

Take 4" fpoonfuls of ſpike-water, and four ſpoon- 
Fuls of Damaſk water, thirty Cloves, and eight Bay- 
leaves, ſhred as much Sugar as weigheth two pence, 
all thee boyled make a good perfume. 

G50 King Edwards Perfume to make your houſe 
ſmell like Roſemary. 

Take three ſpoonfuls of perfe&t Roſemary, and as 
much ſugar as halt a walnut beaten in ſmall powder, 

q cp in a perfumirg Pan upon 
_ Embers witha few Coals, ts a very ſweet Pere 
me, 
«6. To make Conſerve of Roſemary: 

Take your Flowers of Roſemary, which you may 

gather either in- March or September when you have 


ibeaten them to pap, take three times their weight 


in Sugar, pound them altogether and ſet them} In the 
Sun and ſo uſe them. -+ f F 

67. To make Syrup of Cowſlips.' © © 

Take the diftiled water of Cenſijes* and! put 

thereto your flowers of Cowſlips clean pickt,” and 


8 


the green knobs'in the bottom cut off,and boy them 


up-into a-ſyrup; take it in Almond MR, - or ſome 0- 
ther warm thing 3 it is good againſt The” Palſte and 


| frenzy, and-to procurefitep to he ficks © 


that Fo make Marmaltde of Leinons 97 
', and Oranges.” | 
- You may bay eight or nine Lemons or Orgs, 


pich 4 or 2 Pippins,and'draw _ through a ftrain- 


er; then A” cps goat pulp alto 7 ines in 
| Supar wok yl tas you' do: Marmalade « 6 
| *afhd fb it 'UP. 21 


be wnees, 
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| dram of Myrrh, half an ounce of Nutmegs , Ci- - 


Take a handful of Carduus beneditus anid' dry 
it, then take three ounces of Angelica-roots, one 


Daman 


I4. Preſexing, Conſerving, 
namon and Ginger, four Ounces of each; -one dram 
and a half of Saffron, of Cardamons, Cubehs, Ga- 
lingal and Pepper. of each a quarter of an ounce,two 
drams of Mace,one dram of Grains,of Lignum Aloes, 
Spikenard, [Funius Odrratus; of each a dram, ;Sage, 
Borage, Buglos, Violets, and Roſemary flowers, 
of each halt a handful, bruiſe them and ſteep them 
in - pottle of Sack twelve hours, and diſtil is as the 
reſt, 

60. To make Qujddany of Cherries. 

When your Cherries are fully. ripe, and red to the 
ftone, take them and pull out the ſtones, and'boyl 
your cherries till they be all broken, then ſtrain them, 
and take the Liquor ftrained out and boyl it over 
again, and put as much Sugar to it as you think con- 


venient, and when it is boyled, ' that you think it 1s 


thick enough, put it into your boxes. 
61. To dry Cherries. 


Take fix pound of Cherries and ſtone them, then 


take a, pound of Spgar and wet it with the juyce of 
the cherries, and boyl it alittle, then put in your 
Cherries ang 'boyt them till they are clear, let them 
lye in the ſyrup a week,. then drain them from the 
Syrup, and lay them on thin boards, or ſheets of 
Glaſs, to dry ina ſtove, turn them twice a day, 
and when they;are dry,waſh off the clammineſs wath 
'warm water,; ang dry. them a little-longer. | 
62s' To make brown Merheglin. I 
Take firapg Ale-wort, and: pyt.as mach Honey 
to it as will make it ſtrongenough to bear an Egg 3; 
boyl them-yery, well together,, then fet jt a couling 
and when it is almoſt cold, putia (ameifle yeaſt,thea 
-Put \ it ina; ftrowg; Velſel,; and ,vhen;J; hath) done 
working, put a bag of Spices inta:the Ve hy coy 
Lemmon peel and ftop it up cloſe, and ta ays 


it will be-fit-to drink, but the longer you Keep it the 


better. 
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and Eanauug, © 15 
63. ToC andy Oronges or. [emmons after - 
they are preſerved 

Take them out of the Syrup and drain them well, 
then boyl ſame Sugar to a candy height, and lay 
your Peels in the bottom, of a ſieve and. pour - your 
hot Sugar over them, and then dry them in a ftove, 
or warm Oven, 

64. To preſerve Oranges after the Portu- 
gal Faſhion. 

Open your Oranges at the end, and take out all 
the meat, then boyl them in ſeveral waters, full 
a ſtraw may go through them, then take their weight 
and half in fine Sugar, and put to every -pound of 
Sugar a pint of water, boyl it and ſcum it, then put an 
your Oranges and boyl them a little more, then take 
them up, and fill them with preſerved Pippins, and 
boyl them again till you think they are enough, but 
if you will have them jelly, - make a new Syrup with 
the water wherein ſome ſliced Pippins have been 
boyled, and ſome fine Sugar, and that will bs a tiff 


Jelly. 
65. To make good Uſquebah. 
Take two Gaſllons of good Aquavitz, 4 ounces 
of the beft Liquorice bruiſed, foar ounces of Anni- 
ſceds bruiſed, put them into a wooden, Glaſs, or 
Stone Veſlel, and cover them cloſe, and fo. let them 
ſtand a week, then draw off the cleareſt and ſweet- 
eft with Moloſſo's, and keep it in another Vele}, 
and put in ſome Dates, and Raiſons ſtan'd; keep 
it very cloſe from the Air, pt; 


. _  -.66, To make Italian Bzket. 

Take ſerced Sugar, and a little of the white ,of 

an Fgg, with ſome Ambergreece and Muſk, beat 

them all to a paſte in an Alabaſter Mortgr,and-mould 

it intoa little Anniſeed finely duſted,then;make it up 

in Loaves, aud cut them about like Maynchet, then 

bake them in an oven as hot as for Maunchet, and 

when they are riſeg ſomewhat high upon the Plates, 

take them forth and remove them not off the Fon 
t 


16 Preſerving, Conſerving, 
till they be cold, for they will be very apt to break. 
67. To make French Bisket. 

Take half a peck of flower, with four Eggs, half 
2 pint of Ale-yeaft, one ounce and half of Anniſeed, 
a little ſweet Cream, and a little cold water, make 
all intoa loaf; and faſhion it ſomething long, inen 
cut it into thick ſlices like Toafts, after it hath ſtood 
twodays, and rub them over with powdred Sugar, 
and lay them ina warm Sun, and fo dry. them, and 
Sugar them as you dry them three or 4 times, - then 
put them into Boxes for uſe. | 

68, To make Furar plate. 

Take ferced Sugar, and make it up in a paſt with 
Gum-dragon ſteeped in Roſe-water, and when you 
have brought it into a perfe& paſte, rowl it as thin 
as ere youcan, and then Print it in Monlds of what 
faſhion you pleaſe, and ſo let them dry as they 
lye, : 

69. To make Pemander. 

Take half an ounce of Benjamin, and as much 
. Storax, and as .much Labdanum, 'with fix grains of 
Mutk, and as much Civet, and two grains of Am- 
| ber-greaſe, and one dram of ſweet Balſom, then 
roul it up in beads as big or as little as you pleaſe, 
and whilft they are hot make holes in them to ſerve 

for your uſe. 
| 70. To makeConſerve of Damfons. 

Take ripe Damſons and put them into ſcallding 
water; and half an hour after ſet them over the 
fire till they break ; then ſtrain them through a Cal- 
lender, and let them cool therein, then ftrain them 


(through a piece of Canvas) from their ftones and 


1kins, and then ſet them over the fire again, then 
put them to a good quantity of red wine, and fo 
boyl it, ofren ſtirring it till it be thick, and when it 
is almoft hoyled enough, ' put in a convenient pro- 
portion of Stgar;and ftir it very well together, and 
then put it into your Gally-Pots. ft 
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PRE 71. Tobake Oranges. + | YT 
Peel all the bark off, and boyl them in Roſe-wa- 

ter and Sugar. till they are tender, then .make your, 

Pye, and (et them-whole in it, and: put the Li- 

quor'they are boyled in into- the Pye, and ſeaſorr it 

with Sugar, Cinamon and Ginger. 

| 72. To preſerve Peaches, 

 Takea pound- of your faireft and beſt coloured 

Peaches, and with a wet linnen cloth wipe off the 


white hoar of them, then parboyl them in half a pint: 


of White-wine, and a pint anda half of running wa- 
ter, and being parboil'd, peel off the white ſkin; of 
them and then weigh them ; take to your pound of 
Peaches three quarters of a pound of refined Sugar, 


and diffolve it in a quarter of a pint of White-wine, 


and boyl it almoſt to the height of a ſyrup, then put 
in your Peaches and let them: boyl in the Syrup;a 
quarter of an hour or more if need require, then 
put them upand keep them all the year, 
| 73. To Preſerve Gooſeberries, 
Take Gooſe-berries;or Grapes, or Barberries, and 
take ſomewhat more than their weight in ſugar bea- 
ten very fine, and to. lay one laying of -Fruits, and 
another of ſugar, till all are laid in. your preſerving 


pan, then take {ix ſpoonfuls of fair water, and boyl; 


your-Fcuits therein as falt as you can, - until. they be 
very clear, then take them up, and boyl the ſyrup by 
it ſelf, till it be thick ; when they are cold put them 
into Gally-pots. DE | 
74. To preſerye-Pippins white. 
-Pare,your Pippins gnd.cut them the croſs way, 
and weigh them, a 


water ;. then put the, ſigar to the water and let it 


boyla while, and then put in your Pippins, and, let 
them boyl till they be clear at the core, then take 


them. oft and. put them up. 
75. To preſerve Grapes. 


z 


Stamp them.and firain them, and then 3c ſettle 8 


- 


a hi, then yet aponnd of ſigaror Grapes, with. 


ta a pound of fugar a: pint of 
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18 Preſerwtng, Conſerving, 
the juyce, ſtone the Grapes, ſave the 1 iquor in the 


toning; take off the: falks; give: them a TLg 


take them off,- and -put them ups - 
56. Tv preſerve angelica Roots, © 


Waſh the Roots and flice them very thin; and hay 


them in water three or four days; chatge the water; 
every day, then put the Roots into a'pob of water, 


and-ſet then in the embers all night;in the morning 


taway the water, then take a potind of Roots, 
I r:pints of water, and two pound of Sngar, kt jt 
boyl, and Tcum' it dean, then put in the roots; which 


will be boyled before the ſyrup, thefi take them up” 


and boyl the ſyrup after, they will ask a whole days 
work very ſoftly.at St. Anttrtves time is the beſt time: 
to do cher in all the Fear. 

' 77. To maks Syrnp of Quinces, 


Take of the jiyee of Ouinces datiyed re qu ts, 


boyl it over 2 gentle fire tilf half of it be con 
ſcum it, and add to it three pints of red wine, with 
four pound of white gar; ; boyl it into a ſyrup, and 
perfume it with a dram and ahalfof Cintdmon; and 
of Cloves and Ginger, of each two ſcruples. | 

''- 78. To mike WalnttWirers 


Tile of green Walnitts a pry ani -half, Garden” 
Radiſhroots one pound,” freeti Afarabacca' 6 bimets,! 
Radiſh-ſteds four ourices ; Ret —'by ofthem being prof. 4 


ed be ſteeped in'thre&p ints of hite-wine Vinegar 

for thte&days, and HE diRtitl theny ina atlfin StHll 

till they be dry, | 

79, To mike Treacle Witer,- FR 
'THA<the"jayee of mat xg mY Jon 

juycevf Rub PHree point] fufde off Cardius 
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pound, Angelica and Mafhnoret Feck halfa pound, ' 


Treacle and Mirkildare, of each ej plit ounc Canary 


wine fix quarts; Vinezat three 'quatts is. 
med gutrr, Uige pin "pe TS, horfe. © 
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dung; 'or in a'Bath, the Veſſel being cloſe ſhut, then 
diftil them infand,' if the 'diftillativtiyvou may make 
a TheriacaliexttaRionz'? 2 00 hn 

80, To make Syrup of Cinamon. Se 
Take of 'Cinamon grofly bruiſed four ounces, ſteep 
itin White-wine, and ſmall Cinamon water of each 
half a pound, three days-in a glaſs by a gentle fire; 
fraig it,. and'with-a pound and half of fugar boyl it 
gently.to aSyrup. This ſFytwp refreſhes the Vital Spi- 
rits,. and cheriſheth the Heart and Stomach, helps 
os oe arid cheriſheth the whole Body excecd- 
81, To make Syrup of Citron peels. 
_ Take of freſh yellow Citron Peels, five ounces, 
theberriesof Cherms, or the Jjuyce of them bronght 
over10us twe drains, Spring-water ones Pp 
thenall night, boyTthem till half be con{hutied; take 
off the. ſeuih, ſtrain it, -and with two pou anda 
half of the whiteft ſugar, boylit info a ſyrup ; let 
half of it be without Muſk, but perfume the other 
half with three Grains of Muſk tyed vp ina rag. 
82. To make Syrup of Harts-born. =. 
' Take of Harts-tongue three hahifals, Pol pon 
of the Oak; the roots of both ſorts of B , barks 


iy 
of the'r60ts bf Capers and Tamaris df each two' 


otinces; Hops, Dodder, Maiden-hair, Balm, bf each'2 
handfuls, 'boyl them in five quarts of Spring-water 
em it eomes to fonr, ftriir it, and with four' pound 
of ſugar, make it into ſyrup according to Art. *- 
© $3. An Oyl Perfume for Gloves that ſhatl © 
EE S0 never 'out; © SB ela 


Take Benjamin two ounces, Stotax and Catimint 


each one ortnce, but the two firſt miſt be finely beaten 
by themfelVes:” then take a pound of ſweet Atmohds 
and mingle it wirh'the Storax aud Benjamin upon 'a 
Mithle fone; and theh*put it intb an earthen pot 


wit note Qyl; 'the;tptit-iri your Gloves powdeted,; 
and fer it ftahd very wig coyered, and wheti Fott: 
Gtbves, take  litthe fair wa- 
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20 Preſervings Conſeruwng, 
ter in a ſpoon and wipe yopy Gloves yery finewithit; 
take another ſpoon, and dip-it in your. Ol: adi rab, 
it on your Gloves, and let them. dry; this>is extels 
lent, ALIA; Carr St eV 02 

- $4. An excellent waten, for one that is tn a; 1 
Conſumpion. - ol nn 

Take three pints of, Milk, and one pint of red 
Wine, twenty four yolks of Eggs, beat them very 
vell together, then add fa. much white-bread :as will 
drink up the, wine, and put to-it ſome Cowllipflow- 
ers, and diftil them, . Takea ſpgenful of ;this;Morn- 
ing and Evening :n Chicken or Mutton broth ; and 
in the Month 1t will cure any Conſumption. 

| $5. To make Barley water, 

Take a penny-worth of Barley, a penny-worth of 
Railins.of the Sun, a penny-worth of Anniſeeds, an 
half penny-worth of Liquoriſh, about two quarts of. 
water, boylall together.til half be conſumed, then, 
ſkrain it, when.t, iscold, drink it,. your - Liquoriſh' 
muſt be ſliced into ſmall pieces. _ f 

86. Dr. Deodates Drink for the 
Scurvy | 

Take Roman Wormwood, Carduus  Beneditas, 
Scurvy-grals, - Brooklime, Water-creaſes, Water- 
trifoil; of each one handful, Lodder, Cetrach, Sco-, 
lopendria, . Burrage, Buglos, Sorrel, Veryain, ; or 
Speedwel, of each half a handful, Elicampane-root- 
one ounce, Raiſins of the Jun three ounces, ſlices of 
Oranges and Lemmons, of each fifteen, boyl or ra- 
ther infuſe theſe in a double glaſs with ſo much 
White-wine as will make a pint and a half of the 11. 
quor,when it 1s done. I AED 

. $7. A Conſerve for to ſtirengthen the back. 

Take Eringo-roots, and conſerve them as.you do 
damaſk white and red Roſes, in every reſpect, the 
Pith being taken out ; one, pound and a half of Su+ 
gar is £nough for every pound of Roots, with three 
pints of water, ſtew them cloſely at firft as you do 
your Roſes ; if you add to hem five. or Ax grainrof 
ED ; [= 
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Amber-greaſe beaten to fine powder, it will be muck 
more Cordial.” | 
$8. To make an excellent Aqua Compotita 
for 4 Surfeit or cold Stomach. 

Take a handful of Roſemary, a root of Enula- - 
campane, a handfut of Hyſop, half a handful of 
Thyme, fix handfuls of Sage, as much Mint, and 
as much Pennyroyal,. half a handful of Hore-hound, 
two ounces of liquoriſh well bruiſed, and as much 
Anniſeeds, then take two gallons of the bE&ſt ftrong 
: Ale, and takeall the herbs aforeſaid,and wring them 
| aſunder, and put theminto an earthen pot well co- 

; rered.and let them ftanda day and a' night ; from | 
* thence putall into a braſs pot, and ſet it on the fire, 
| and let it ſtand till it boyl, then take it from the fire, 
and ſet your Limbeck on the pot, and flop it cloſe 
with pafte that there come no air out of it, and ftill 
it out with a ſoft fire, you may add to it a handful of 
Red Fennel, 


y. 574. BARE: RR R$ 


$9. To make Balm-water. 

Take four gations of ſtrong ftale Ale : half a pound 
of Liquoriſh, two pound of Balm, two ounces of 
Figgs, half a pound of Anniſeeds, one ounce of Nut- 
megs,ſhred the Balm and figgs very ſinall,8 let them 
ftand ſteeping 4 and twenty hours, and then put it 
In a Still as you uſe Aquavitz. 

90. To pickle Broom-buds, 

Take as many Broom-buds as you pleaſe, make 
linnen bags and put them in, and tye them cloſe,then 
; make ſome brine with water and Salt, and boyl it a 
» little, let it be cold, then put ſome brine-in a deep 
: earthen pot, and put the bags in it, and lay ſome 

weight on them, let it. lye there till it look black, 

boyl them in a little Cauldron, and put them in 

Vinegar a week or two, and they will be fit to -- 

Eat, | 
| 91. To make good Raſberry 

Wine, | 


| , ; Takea Gallon of hy which let two gallons 
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of Rasverries ſtand fteeping the ſpace of twenty forr 
hours, then ſtrain them, and put to the Liquor 2 - 
pound of Raiſins of the Sun ftoned, let them ſtand 
together 4 or 5 days,being ſometime ſtirred together, 
then pour of the cleareft and put it up in Bottles and 
ſet it in a cold place, if it be not (weet enough you 
: may put ſugar to it. 

92, To make excellent Hippocras in an 
inſtant. 

Take of Cinamor' two ounces, Nutmegs, Ginger, 
.of each half an ounce, -Cloves 2 drams, bruiſe theſe 
ſmall, then mix them with as much Spirit of wine, 
as will make them intoa paſte, let them ſtand cove- 
red in glaſs the ſpace of 6 days in a cold place, then 
preſs out the Liquor and keep it ina glaſs. A few 
drops of this Liquor put into -any wine giveth it a 
.gallant reliſh and Odour, and maketh it / as go0d/as 
. any Hippocras whatſoever inan inftant. 7 

93. To make Artificial Malmſey. © \ -» 

Take two gallons of Engliſh Honey, put into it 
eight Gallons of the beſt Spring water, ſeft'theſe in a 
Veſiel over a gentle fire, when they have boyF'd gent: 
1y an hour take them off, and when they- be cold-put 
them'into a ſmall Barrel or Runlet, hanging''infthe 
'Veſlel a bag of ſpices, and (et it in the Cellar, and 
.in half a year you may drink thereof. '_ ES 

94. To make Artificial Claret-wine, 

Take fix Gallons of water, two gallons of the beſt 
-Cyder, put thereto eight pound of the beſt Malaga- 
raiſins bruiſed ina Morter,let them ftand cloſe cover- 
ed in a warm''place the 'ſpace of a- Fortnight, every 
two days ftirring'them well together. Then preſs out 
the Raifins, and put the Liquor into the faid: Vefſe} | 
again, to which add a quart of the juyce of rasherries 
and a pint of the juyce of black Cherries; cover this 
Liquor with bread ſpread thick with ſtrong Muſtard, | 
the Muſtardſeed being downward,and fo let it work 
by the fire-ſide three or four days, then turn it up & 
let it ftand a week, and then bottle it up; and ay 

: | taire, 
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taſte as quick as Bottle Beer and become a very plea- 
{ant drink, ard indeel far better and wholſomer than 
our common Claret. 

95. Tomake Spirit of Amber- 
greaſe. 

Take of Amber-greaſe two drams, of Muſk a 
dram, cut them {mall, and put them into a pint of 
wine,cloſe up the Glaſs. Hermetically 2nd digeſt them 
ina very gentle heat till you perceive they are diflot- 
ved,then you may uſe it; two or three drops or more 
if you pleaſe of this ſpirit put into a pint of wine, 
Tives it a rich Odour, or if you put two or 3 drops, 
round the brims of the glaſs it will doas well, half a 
ſpoonful of it taken either of it ſelf.or mixt with ſome- 
ſpecifical liquor is a moſt rich Cordial. 
96. An Excellent ſweet water. | 
_  Takea quart of Orange-flower water, as much 

Roſe water, with four ounces of Muſk, Willow ſeeds 
croſly bruiſed, of Benjamin two ounces, of Storax 
an ounce, or Labdanum 6 drams,of Lavender flowers 
two pugils, of ſweet Marjoram as much, of Calamus 
Aromaticus a dram, diftill all theſe in a Glaſs Still in 
Balneo, the Veſſel being very well cloſed that na 
vapour breathe forth .; Note that you may make 2 
ſweet water in an inſtant, by.putting ina few drops 
of ſome diſtilled Oyls together into ſome Roſe-water, 
and brew them all together. | 

97. Dr, Burges's Plague water, 

Take three pints of Muſcadine and boyl in it Sage 
and Rue, of each a handful till a pint be wafted,then 
ftrain it, and ſet it over the fire again, put thereto 
a dram of long Pepper,Ginger and Nutmeg, of each 
half an ounce, being all bruiſed rogether, then boyl 
them a little, and put thereto half an ounce of An+ 
aramachus Treacle, three drams of Mithridate, and 
2 quarter of a pint of Angelica water. Take a ſpoon- 
ful-or 2 of this Morning and Evening, A 

98. To dry Cherries or Plumbs inthe Sun. 
If it be (inall fruit, ru muſt dry them whole by 
2 


laying 


24. Preſerving, Conſerving, 

laying them abroad in the hot Sun in ſtone or pew- 
ter diſhes or tin pans, turning them as you ſee cauſe, 
but if your Plumbs be large, ſlit them in the micidle 
and lay them abroad in the Sun, and if they be very 
large, then give each Plum a lit on each fide, and 
if the ſun do not ſhine ſufficiently, then dry them in 
an Oven that is temperately warm. 

99. Topreſerve Pippins green. 

Take Pippins when they be ſmall and green off the 
Trees, and pare three or four of the worſt, and cut 
them all to pieces, then boyl them in a quart of fair 
water til] they be Pap. then let the Liquor come 
from them as they do from your Quiddany into a ba- 
ſon, then put into them one pound of Sugar clarified 
. and put into it as many green Pippins unpar'd as that 
Iiquor will cover; and ſo let them boyl ſoftly, and 
when you ſee they be boyled as tender as a Codling, 
then take them upand peel off the outermoſt white 
ſkin, and then they will be green, then boyl them 
again in the Syrup till it be thick, and you-may keep 
them all the year. 

100. To make Syrup of Hyſop. 

Take of Hyſop one handful, of Figgs, Raiſins, 
Dates, of each an ounce, boyl theſe in three pints of 
water to a quart, then ſtrain and clarifie it with the 
whites of two Eggs and two pound of Sugar, and 
ſo boyl them toa Syrup, and being boyled enough 
keep them all the year. 

I01. To make Roſa-Solis, 

Take Liquoriſh $ ounces, Anniſeeds and Carra- 
way of each an ounce ; Raifins ſton'd and Dates of 
each 3 ounces, Nutmegs, Ginger, Mace, of each 
half an ounce, Galingal a quarter of an ounce, Cu- 
bchbs one dram, Figgs 2 ounces, ſugar 4 ounces ; 
bruiſe theſe and diftil them with a Gallon of Aqua- 
witz as the reft, when it is diſtilled, you muft co- 
lour it with the Herb Roſa Solis or Alkanet Root. 
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102. To make Muſcadine Comfits. 

Take half a pound of Muſk Sugar beaten and 
fearced, then take Gumdragagant ſteeped in Roſe-' 
water and two grains of Muſk, and fo beat them in % 
an Alabaſter Morter till-it come toa perfect Paſte, 
then roub it very thin.and cut it in{mall diamond pie- 
ces,and then bake them,and ſo keep them all the year. 

| 103. To make Conſerve of Burragc-® lowers. | 

Let. your flowers be well coloured, and pick the 
blacks from them, then weigh them, and to every 
gunce of-. flowers you muſt take three ounces of ſu- 
gar, and beat them together in a ſtone Mortec with 
a wooden Peſtle tillthey be very fine; then take them . 
out:and put the Conſerve into a Pipkin, and heat 1t 
thorow hot, put them up and keep them all the year. 

104. To Candy Ginger. 

Take very fair and large Ginger and'pare it, and 
lay it in water a day and a night; then take double 
refined Sugar and boyl it to the height of ſugar again, 
and when your Sugar begins to be cold, take your 
Ginger and ftir it well about while your ſugar is hard: 
tothe Pan ; then take it out Piece by piece and lay: 
it by the Fire 4 hours, then take a potand warm it, 
and put the Ginger in it, tye it up cloſe and every 0-- 
ther morning ſtir it about throughly, and it. will te: 
Rock-Candyed in a. little time. 

105. To make Manus Chrifti.. 

Take half a pound of refined Sugar, and ſome- 
Roſe-water, boyl them together till it come to Su- 
gar again, then ftir it.ahout titl it be (omewhat cold, 
then take leaf Gold and mingle with it, then catt 
oo . to-Art- in: round. Gobbets, and ſo keep- 
knem, , 

. 1. | 106. To make Conſerve of Strawberries. 

Firft boyl them in Water, and then caſt away the 
waterand ftrain them; then» boyl them in White-- 
wine, and work as in Prunes;.or elſe ftrain them hx- 
ing ripe, then boylthem in White-wine and ſugar 
till they be Riff, fois 
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107. To make Conſerve of Pruans. 

Take the beſt Pruans, put them into ſcalding wa- 
ter, let them ſtand a while. then boyl them over the 
Fire till they break,then ſtrain out the water throngh 
a Cullender, and let them ſtand therein to cool,then 
ftrain the Pruans through the Cullender, taking a*+ 
way the ftones and ſkins, then. ſet the pulp over the; 
fire again, and put thereto a good quantity of red 
Wine, and boyl them to a thickneſs, ſtil] tiring them 
up and down, when they are-almoft- enough put in 
a ſufhcient quantity of ſugar, ftir- all well together, 
and then put it up in your Gally-pots. - G62 

108. To make Cryſtal Felly, on 

Takea Knuckle of Veal, and four Calves-feet; 
put them on the fire with a gallon of fair water,: and 
when the Fleſh is boyl'd tender take it out, then let 
-the Liquor alane till it be cold, then take away the 
top and bottom of the I\iquor and put the reſt into 
a clean Pipkin, and put into it one pound of refined 
ſugar, with four or five drops of Oyl of Cinamos 
and Nutmegs, and a grain of Muſk, and ſo let it 


boyl a quarter of an hour leafurely on. the fire, then - 


let it run through a Jelly-bag into a Bafon, . with 
the whites of two Eggs beaten, and when it is col& 
you may cut it into lumps with a ſpoon, and ſo ſerve 
three or four lumps upon a Plate. ' | 
109. To make Felly of Strawberries, 2ull- 
berries, Raſberries, or any other 
| ſuch tender Frutt. 

Take your Berries and grind them ina ftone mor- 
ter with four ounces of ſugar, and a quarter of a 
pint of fair water, and as much. Roſe-water, and 
boyl it in aſkillet with a little Ifing-Glafs, and ſo.Jet 
it run through a fine cloath into your Boxes and you 
may keep it all the year. 

| 110. To Candy Roſemary Flowers. 

Pick your Flowers very clean, and put to every 
ounce of flowers two ounces of hard ſugar, and one 
ounce of Sugar-candy, and difſolve them in Rolſe- 
mary 
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mary flower-water, and boy] them till they come to 


_ -a ſugar again, when your Sugar'is almoſt cold, put 


in your Roſemary-flowersand Rir them together till 
they be enough, then take them out and put them in 


'your boxes, and keep them in a ſtore for uſe, 


Ill. To Candy Burrage-flowers, 

Pick. the flowers clean and weigh them, and do in 
every refpett as you did your Roſemary-flowers,only 
when they be Candyed you muftſet them: in a Still, 
and ſo keep them in a ſheet of white Paper putting 
every day a Chafing-diſh of Coals into your Still, 


.and it will be excellently candyed in a ſmall time. 


112, To make Byket-C akes, 

Take a-peck of flower, four ounces of Cortiander- 
feed,, one ounce of Anniſed ; then take three Eggs, 
three ſponfuls of Ale yeaſt, and as much warm wa- 
ter as will make it as thick as pafte for Maunchets,.. 
make it into a long roul and bake itin an Oven an : 
hour, and when it'is a day old, pare it and ſlice it, 
ſugar .it with ſearced ſugar and put it again into the |. 
Oven, and when it is dry take it out, and new ſugar 
it again, and fo box it and keep. it. 

113. To make Paſte-royal. | 

Take a pound of refined Sugar beaten and ſearced,” 
and put into a ſtone-Morter, with an ounce of gum- 
__— ſteeped in Roſe-water,and if you ſee your - 
Paſte be too weak put in more ſugar, if too dry 


more gum, with a drop or two of Oyi of Cinamon, 


beat it into a perfe(t Paſte, and then you may print 
it in your moulds, and when it-is dry, gild it, and 


fo keep them. 


114. Ts make Apricock-Cakes. 

Procure the faireſt Apricocks you can get, and let- 
them. be parboyI'd very tender, take of : the ſame 
quantity of Sugar whereof the pulp is, and boyl 
them together very well, always keeping them ftir= - 
ing for fear of burning to; when the bottom of the 
{killet is dry they are enough, then put them into - 
little Cards:ſowed round about, and duſt them with: 
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fine ſugar, and when they are cold, ſtone them and 
turn them, and fill them up with ſome more of the 
ſame ftuff, but let them ſtand three or four days be- 
fore you remove them from the firft place, when you 
find them begin to Candy take out the Cards and 
duft them with ſvgar, | 
115. To make Conſerve for Tarts all the 
Tear. 

Take Damſons or other good ripe Plums, and 
peel off their ſkins, and ſo put them in a pot, to 
P'ppins pared, and cut in pieces, and ſo bake them, 
then ftrain them through a piece of Canvas, and ſea- 
ſon them with Cinamon, Sugar, Ginger, and a little 
Roſe-vater : Boyl it upon a Chafing-diſh of Coals, 
till it be as thick as a Conſerve, and then put it into 
your Gally pots, an4 you may keep it good all the 
yea '. 

116, To dry Pippins. 

Take the faireſt yellow Pippins, and pare them, 
and make a hole through every one, then parboyl 
them alittle in fair water, then take them up, and 
put them into as much Clarified ſugar as will cover 
them. and let them boyl very gently a little while in 
that ſyrup, then take them out and put them into 
an earthen Platter, then caſt fine ſugar upon them, 
and ſet them into the Oven half an hour, then take 
them out, and caft ſome more ſugar on them, (being 
turned) and do ſo three times, and they will be well 
dryed. 

117. Tomake Paſte of Genus, 

Take two pounds of the pulp of Quinces, and as 
much of Peaches, ftrain it and dry-it in a Pewter- 
Platter upon a Chafing-diſh of Coals, then weigh 
it and boy] it to the height of. Manus Chrifti,and then 
put them together, and ſo faſhion it upon a Pye- 
Plate, and dry it in an Oven with a Chafing-diſh of 


Coals till it be through dry, and then if you pleaſe 


you may ſpot them with Gold. 
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118. To mak? Leach. 

Make your Jelly for your Leach with Calves-Feet, . 
as you-do your ordinary Jelly, but a little ftitfer, | 
and when it is cold take off the top, and the bottom; 
and ſet it over the Fire with ſome Cinamon and ſu- 
gar, then take your Turnſole being well ſteeyt in 
Sack, and cruſh it, and ſo -ftrain it in your Leach, , 
and let it boyl to ſuch a thickneſs that when it is. 
cold you may lice it. 

119.. To dry any kind of Fruits after - 
they are Preſerved. 

Take Pippins,- Pears, or Plams after thev are : 
preſerved out of the ſyrup, and waſh them in warm : 
water, and then-ſtrew them over with ſugar finely - 
ſcarxced,: as you do flower upon Fiſh to fry; and ſet : 
them into a broad earthen Pan, and lay them one * 
by another ; then ſet them into a warm :\tove or O- 
ven until they be dry, and turn them every day” 
till they are quite dry ; and if you pleaſe, you may * 
candy themtherewithal,- caft ſugar 3 or 4. times as 
you dry them. | 

120. .To make OQuiddany of Cajeves. | 

Take the Kernels out of ſeven or eight great Quin» - 
ces, and boyl the Quinces in a quart of ſpring water, 
till it cometo a pint, then put into it a quarter of 
a Pint of Roſe-water, and one pound of fine ſugar, 
and ſo let 1t boyl till it. come to be of a deep colour, , 
then take a drop and drop it into the bot tom of a 
ſaucer, and if it ſtand, take it of, then let it run '. 
through a Jelly bag into a Baſon, then: fet it over 2: 
Chating-dith of Coals to keep it warm, then take - 
a .fpoon and fill your. Boxes as tall as you pleaie, 
when they be cold, cover them, and it you - pleaſe ' 
to print it in moulds, wetfing your moykls with Roſe- 
water and fo let it run in,. and wien it 1s cyld,, turn: 
it. into Boxes. EA RL De OO wel 

121, To make Sweet Cakes without either 
Spice on Sulanet 5 IE 
Take Parſneps, and ſcrape-or waſh them clean. 
Bus. fice® 
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{lice them thin, and dry them well; beat them to 
powder, mixing one third part thereof with 2 thirds 
of fine Wheat fiower,make up your:paſte into cakes 
and you will find them very ſweet anddelicate. 

122. To make Wormwood Wine, 

Take ſmall Rochel or Camahe-Wine, put a few 
drops of the extratted Oyt of Wormwood therein, 
brew it together out of one pot into another, and 
you ſhall have a more neat and wholſome wine for 
your body, than that which is ſold for right: worm- 
wood-wine. | 

123. To make ſweet bags ro Iye 
among Linnen. 
Eill your bags only with Zi2num and Rhodium fine- 


ly beaten, and it will givean excellent ſcent to your 


Linnen. 
124. To make Spirit of Honey, 
Put one part of Honey to five parts of water, 
when the water boyleth diffolve your Honey therein, 
um it, and having boyled an hour er two, put it 


mto a wooden Veſſel. and when it 15 blood-warm 


{et it on the fire with Yeaſt, after the uſual manner 
of Beer and Ale tun it, and when it hath lain ſome 
time it will yield a Spirit by diſtillation, as Wine, 
and Ale will do, 

125. To preſerve Artichoaks. 

Cut off the ftalks of your Artichoaks within two 
Inches of the Choak, and make a ftrong Decoftion 
of the reſt of the ſtalks, ſlicing them into thin ſmall 
pieces, and let the Artichoaks lye in this Necoction, 


and when you uſe them, you muſt put them firft in - 


warm water, and then in cold, and fo take away the 
bitterneſs of them, 
126. To make 4 Syrufffor a Cough of 
the Lungs. 

Take a Pottle of fair running water in a new Pip= 
Kin, and put into it half an ounce of Sydrack,halfan 
Ounce of Maiden-hair. and a good handful of Ele- 
campane Roots lliced, boyl all together, until half be 
boyled 
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boyled away even to-Syrup, then put into it the 
whites of Eggs, and let it boyl two or three walms, 
and give the Patient a ſpoonſul Morning and Even«. 


INS. 


127..To make Banbury Cakes. . 

Take four pound of Currants, waſh and pick 
them very clean, and dry them in a Cloath then take - 
three Eggs, and put away one Yolk, and beat them 
and ftrain them with Yeaſt, putting thereto Cloves.. 
Mace, Cinamon, and Nutmegs, then take a pint of” 
Cream, and as much Mornings. Milk, and let it: 
warm, then take Flower, and put in goo4 ftore of 


cold Butter and ſugar, then put in your Eggs, Yeaſt, 


and Meal, and work them all together an hour or 
more, then fave a piece of the paſte, and break the 
reſt in pieces, and work in your Currants,then make 


[your Cake what quantity you pleaſe, and cover it ve-- 


ry thin with the paſte wherein were no Currants,and 
{o bake it according to the bigneſs, 
125. To mike Ginger-bread, 

Take a quart of Honey,and ſet it on tne coals and 
refine ir, then take Ginger, Pepper, an Licoriſe of 
each a penny-worth, a quarter of a pound of Anni- - 
ſeeds and a penny-worth of Saunders ; beat all theſe 
and ſearce them,and put them into the Honey, add a 
quarter of a pint of -Claret-Wne, or-old Ale, then 


take three penny Maunchets finely grated,and ftrew 


it-amongft the reſt, and ftir it till it come to a ſtiff 
paſte, make them into Cakes and dry them gently.. 
| 129. To make Wormwodd-Water. 

Take two Gallons of good Ale, a pound of Anni- 
ſeeds, half a pound of Liquoriſe, and beat them ve- 
Ty fine, then take two good. handfuls of the crops of 
Wormwood, and put theminto Ale, and Jet them 
ftandall night, and let them Rand in a Limbeck with 
a modcrate Fire. .. 
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130. To make Paſte of Quinces, 
f Firſt boyl your Quinces whole, and when they axe 
Soft, pare them, and cut the Quince from the core, 
then take the fineſt Sugar you can get finely beaten or 


ſearced, and put it in a little Roſe-water,and boyl it 


together till it be ſtiff enough to mould, and when 
it iscold, roul and print it; A pound of Quinces 
will require a pound of ſugar, or thereabout.. 

131. Tomake thin Quince Cakes. 

Take your Quince when it is boyled ſoft as before 
and dry it upon a Pewter Plate with a ſoft heat, and 
{tir it with a {lice till it be hard.,then take fearced ſu- 
gar to the ſame weight, and flrew it upon the Quin- 
CS as you beat it in a wooden or Stone Morter,and 
{a roul them thin, and print them. | 

132, To make fine Cakes. 

Take a pottle of fine flower, aud a pound of Su- 
g2c, alittle meal, and-good ftore of water to min- 
gle the Flower into a ſtiff Paſte, with a- little Salt, 
and ſo knead it, and roul out the Cakes thin, and 
bake them on Paper. 

L323. To make Suckets.. | 

Take Curds, and the paring of Lemons, Oranges, 
or Pome Citrons,0r indeed any halt ripe green fruir, 
ard boyl them till they be tender in ſweet wort,then 
take three pound of Sugar. the whites of four Eggs, 
2i:4 a Gailon of water, beat tize water and Eggs tq- 
* eether, aad then put in your Sugar, and ſet iton the 
Fire; ard let it bave a gentle fire, and let it boy] fix 
o: {even warms, then ttrain 1t through acloath, and 
{t it a3 azain, till it fall rom the Spoon, and then 
put it into the Rinlls, or. Fruits.. | Ee 

: 154. 70 5. ke Leach Luninard.. S 

Take half a pound ef blanchea Almonds, two 
ounces of C iramon beatenana ſearcud, half a pound 
of > ;@a:; beat your Almonds, and ſtrew on your 
Ci:a:300 and SULAT, till it come to a. paſte, then rou! 
it, ad PLint It as aforeſaid: | 
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135. To make 4 rare Damask Water. 

Take a quart of Malmſey Lees, or Malmſey, one 
handful of Marjoram, as much Balil, four handfuls 
of Lavender, one handful of Bay leaves, four hand- 
fuls of Damatk Role-Leaves, as many Red. Roſes, 
the peels of fix Oranges, or elſe one handful of the 
tender Leaves of Walnut-'Irees, half an ounce of 
Benjamin, Calamus 4romaticus as. much, of Cam- 
phire four drams,, of Cloves an ounce, of Bildamum 
half an ounce, then take a pottle of Running-Water 
and put in all theſe Spices bruiſed into. your Water * 
and Malmſey together ina pot cloſe ſtopped, with a 
g00d handfnkof Roſemary,and let them ftand for the 
{pace of ſix. days,. then diftiL it with a ſoft fire, and 
ſet it in the Sun.ſixteen days, with four grains of 
Mulſk bruiſed, this Quantity will make three quarts, 
of Water. 

1.36, To make Waſhing Balls. 

Take Stcrax, of both kinds, Benjamin, Calam 
Aromaticus., Lapdanum, of each alike,, and bray_ 
them-to powder with Cloves and Orris, then beat 
them all with a ſufficient quantity. of Soap till it be 
if, then with your hand work it Iike paſte, and 
make round balls thereof. | 

.. 137. To make a musk ball, 

Take Nutmegs, Mace, Cloves, Saffron, and Ci- 
namon, of each the weight of two pence, and beat 
it to fine powder, add as much Maftick, of Storax: 
the weight of fix pence, of Zzpdenum the weight of 
ten pence, of Amber greaſe the weight of fix pence, 
and of Mutk four grains, difo!ve and work all theſe 
in hard ſweet Soap,.. tillit. come to a Riff palte; and 
then make balls thereof, To 

138., To make Imper 14] water, _ | 

Take a Ga!lon of Gaſcoign Wine,Ginger,Galingal, 
Nutmegs, Grains, Cloves, Annilteds, Fennel-ſeeds, 
Carawayeſeeds,' of each one diam, then take Sage, 
Mint, Red Roſes, Time,  Pellitory, Roſemary, wild 
Thyme, Camonule, and, Laycnder,. of eace o'r 
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34 | 
ful,then beat the ſpices ſmall, and the herbs alſo, and * 


put all together in the- Wine, and let it ftand ſo 
twelve hours, ftirring it divers times, then diftil it 
with a Limbeck, and keep the firſt water, for it is 
beſt ; of a Gallon of Wine you muſt not take above 
a quart of water. This water comforteth the Vital 
ſpirits, and helpeth the inward diſeaſes that come of 
cold, as the Palite, and Contraction of finews, it al- 
fo killeth worms, and comforts the ftomach, it Cu- 
xeth the cold Dropfie, helpeth the ſtone and ftink« 
7g breath, and maketh one ſeem young, 
129, To make Ferjuyce. 

Gather: your Crabs as ſoonas the Kernels turn 
black.,and lay them a while in a heap to ſweat, then 
pick them from the ftalks,blacks,and rottenneſs,then 
cruſh and beat them all to pieces in a tub, then make. 


a bag of courſe hair-cJoath as big as your preſs, and ' 


fill t with the cruſht Crabs, then put it- into the 


preſs, and preſs it.as long as any moiſture will drop 


out, having a clean Veſſel underneath to-receive the 


Liquor, then Tu13 it up in fweet Hogſheads, and to.. 
every Hogthead put half a dozen handfuls of Damaſk . 


Roſe Leaves, then bring it up, and ſpend it as. you - 


have occaſion. 
149. To make Ary Sugar Leach. 


Blanch your Almonds, nd beat them witha little - 


Roſe-water and' the white of one Egg, and then 
beat it with a good quantity of Sugar, and work it 
| as you would work a piece of paite, then roul it, 
and print it, only be ſure to ftrew ſugar in the print, 
for fear of cleaving to. 
© *  I41, To make fine Fumbals. 
Beata pound of ſugar fine, then take the ſame 


- quantity of fine Wheat Flower, and mix them toge- 


ther, than take two whites and one yolk of an Egg, 
half a quarter of a pound of Blanched Almonds, then 


beat them very fine all together,with hatfa pound of . 


ſreet Butter, py a ſpoonfut of Raſe-water, and ſo 
work it with alittle Cream till it come to a ff _— 
| | ; then 
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then: roul them forth as you pleaſe ; you may add a 

few fine dryed Anniſeeds finely rub'd; and ftrewed 

into the paſte, with Coriander ſeeds. | 
142, To make dry Finegar, 

To make dry Vinegar, which: you- may carry in 
your pocket,you muft take the blacks of green Corn, 
either Wheat or Rye, and beat it in-a-Morter with 
the ftrongeſt Vinegar you canget,till it come to paſte, 
then: roul it into little Balls, and dry-it in the Sun till 
it be-yery:hard, and: when you have occaſion to nfe- 
it, cuta little piece thereof, and diſſolve it in wine, 
and it will make a ftrong Vinegar. 

143. To make excel{-nt Dat? Leach, 

Take Dates,and take out the ftones,and the. white 
rinde, and beat them with: Sugar, Cinamon, and: 
Ginger very finely, then work it as you-would work 
a piece-of paſte, and then print them as you pleaſe, 

I44. To mike white Felly of Almonds. 

Take Roſe-water, Gum dragant, or Ifingglaſs diſc 
ſolved, and ſome Cinamon groily beaten, boyl them 
all together, then take a pound of Almonds, blanch 
them.,and beat them fine with a little fair water, dry 
them in afine Cloath, and put your Roſe-water and 
the reſt into the Almonds, boyl them-together and 
ſtir them continually, then take them from the fire, 
and when it is boyled enough take it off. 

145. To Candy Orange Peels, 

Take your Orange-Peels after they are preſerved, 
then take fine ſugar, and Roſe-water, and boyl it to 
the beight of Manu Chriſti, that is, till it is ſugar 
again, then draw through your fugar ; Ones on 
the bottom of a fieye, and dry them in an Oven after 
you have drawn Bread, and they wil be” Candied, 

146, To make Paſte of Fiolets. 

You muſt take Violets ready pickt,afid bruiſe them: 
ina Marble Morter, and wring the Fuice from them 
into a Porringer, and put as. muck hard ſugar in'fine 
Powder, as the Juyce will cover, dry 'it 3. and: then 
power it again ; then take as much” Gum<dragant 

Keeped . 
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ſteeped in Roſe-water, as will bring this ſugar into- 
a perfe{t paſte,then take it up and print it with your - 


Moulds, and fo dry it in your ſtove... 
147. To preſerve Pippins Red. 


Take your beſt coloured Pippins- and pare them, . 
then take. a piercer and bore a. hole through them, 


then make -Syrup. of them as much as will cover 


them, and -ſolet them boyl in a - broad. preſerving 


pan, put to them a piece of Cinamon, and let them 


boil leiſurely cloſe covered, turning them very of- - 


ten, or elſe they will ſpot, and -one tide will not be 

like the other, and let them boyl till they begin to 

Felly, then take them up, and you may keep the 

all the year. 
143. To mike Spirit of Roſes. 


Bruife the Roſe in his own juyce, adding thereto, 
being temperately warm, a convenient proportion:; 


either of Yeaſt, or Ferment, leave them a few days 
to ferment, till they get 'a. ſtrong and heady. ſinel], 


near like to Vinegar, then diſtil them, and draw ſo: 
long as-you ean- find any ſcent of the Roſe to come, 
then diſtil again ſo often till you have purchaſed 
a perte(t Spirit of the Roſe. You may allo Fer - 
ment the juyce of. Roſes only, and after Diftill the 


ſame. . 
149.. To make Syrup of Elder, 
Take Elder Berries when they are red,bruiſe them 
ina ftone Mortar,ftrain the Juice, and boyl it a- 


way to almoſt half, ſcum it very clean; take it off: 
the Fire whillt it is hot, put in Sugar to the thickneſs 


of a Syrup,. put .it n9 more on the fire when it is 


cold, . put it: into Glafles, not filling them. to the top, 


for-it will work like Beer. . 
150. To-make Orange matcy. 
Take two quarts of the beft 44z1ig4-Sack,and put 


10 as many. of; the peels of Oranges.as will go in," 
cut; the. white clean _off,, fteep them. twenty; four. 
hours, . then ſtil} them. in_a-;Glaſs-fty], and let the: 
water run.into the. Receiver; upon fine ſugar-Cans- 
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dy ; you may ftill it in an ordinary Still. 
I51. To make 4 Cordlal of great virtue, 

Take a pint and a halt of the ftrongeſt Ale may 
be gobten, twenty Jordan Almonds clean wiped, but 
neither waſh'd nor blaunched, with two Dates min- 
ced very ſmall and ſtamped; then take the pith of 
young Beef, the length of twelve Inches, lay it m 
water Till the blood be out of it, then ftrip the 1kin 
oft it, and ftamp it with the Almonds, and Dates, 
then ſtrain them altogether into the Ale, boyl it till 
it be a little thick, give the party in the Morning fix 
ſpoonfuls, and as much when he goeth to Bed. 

152. An excellent Surfeit-Water, in 

Take Cellandine, Roſemary, Rue, DPellitory- of 
Spain, Scabzous, Angelica, Pimpernel, Wormwood, 
Mugwort, Bettony, Agrimony, Balm, Dragon, and 
Tormentile, of each half a pound, ſhred them 
ſomewhat ſmall and put them intoa narrow mouth- 
ed pot, and put to them five quarts of White-wine, 
ftop it cloſe, and let it ſtand three Days and Nights, 
ftirring it Morning and Evening, then-take the herbs 
from the Wine, and diftil them in an ordinary Stilk 
and when you have diftilled the Heros, diftil the 
Wine alſo, wherein is virtue for a weak ſtomach, 
Take three or four ſpoonfuls at any time. 

I53. To make 4 Syrup: for one ſhort-minded. 

Take a good handful of Hyſfop, and a handful of 
Horehound,. and boy] them in a quart of Spring-wa- 
ter to a pint, then ftrain it through a clean Cloth, 
and put in Sugar to make it pleaſant. Stir it Morn-. 
ing and Evening with a Licoriſe fſtick,and take about 
three ſpoonfuls at a time, 

154. To make Syrup of Sugar-C andyed. 

Take Sugar-Candied, and put it into a clear blad- 
der and tie-it, but ſo that it may have-ſome vent, 
then put it into a bafon of water, ſo that the water 
come not over the top of the bladder, and cover it - 
with a Pewter-D'ſh, and let it ftand all Night, and 
in the Morning take of it with a Licoriſe-ftick. 
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155. To make an excellent Syrup agin8 the 
Scurvy, 
Take of the juyce of Garden Scurvy-graſs, Brook- 
limeand Water-crefſes, of each ſix ounces, and after 
It hath ftood till it is clear, take ſixteen ounces of 
thecleareft, and put to it four ounces of the- juyce 
of Oranges and Lemons, make it a- clear Syrup 
with ſo much fine ſugar as will ſerve the turn, 
156. To make Syrup of Roſes. 

When your Liquor is ready to boyl, put as many 
Roſes as will be well ſteept into it, cover-it cloſe, 
and when the Roſes are throughly white,then ftrain 
it, and et it on the fire again, and ſo uſe it thirteen 
times, and ta every pint of your water or Liquor, 
you muſt put a pound of Sugar, and let it ftand to- 
gether Keeping for the ſpace of one night, then ſcum 
It clean and ſeethe it over a quick Fire a quarter of an 
hour, then take ſome whites of Eggs, and beat them 
well together, take off your pot, and put in the 
whites, and then ſet.it-on- the-fire again; and let it 


boyl a good while, then: let- it run through a Jelly 


bag, till it will ftand ftill upon your Nail. 
157. To make a Comfortable Syrup. 
Take a handful of Agrimony, and boyl it in a 


Pint of water till half be conſumed, then take out . 
the Agrimony, and put in a good handful of Cur- 
rans, and boy] them till they are ready:to break,then - 
AKrain them, and make a Syrup of them, then ſet it- 
on a Chafing diſh of Coals, and add thereto a little- 


white Saunders, and drink-it either hot or cold. 
158. To make an Almend-C audle, 

Take three pints of Ale, boyl'it-with.Cloves and: 
Mace, and ſlice bread init, thenhave ready beater 
a pound of Almonds blanched, and ftrain them out: 
with a pint of White-wine, and thick the Ale with 


it fweeten it if you-pleaſe, but be ſure ſcam the Ale: 


when it boyls. 
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pe ' 159. To Candy Cherries, 

Take your Cherries before they be full Ripe.take 
out the ſtones, put Clarified Sugar boyled to a height; 
and then pour it on.then, _. | 

160. To make Roſe-water. 

Take a pint of Endive-water. twa ounces of Saf- 
fron-finely- beaten, then fteep it therein all night, 
the next day boyl it and ſtrain out the Saffron, then 
with Sugar boyl it up:to a Syrup. 

©," 161. To-make Syrup of Saffron. 
Stamp the Leaves, and firſt diſti] the juyce being 
ſqueezed out, and after diſtil the leaves, *and ſo yow 
may diſpatch more iwith one Still, than others wilt 
do.with three:or four, and this water is every way 
as Medicinable as: the other, ſerving very-well in des 
cotions and Syrups, £©:. Though it be not altoge- 
ther ſo pleaſing to the ſinell. 

\. *162. To wake Suckets of Green Walnuts. 


, Take Walnuts when they are no bigger than the 


Þrgeſt:Hafel Nut; pare away. the: uppermoſt green, 
2ut not too deep, then boyl them in a pottle of way 


' ter, tiltthe, waterbe.boyled away, then-take-ſo much 


more freſh water, .and when it is boyled to the half, 
put: thereta-a quart of Vinegar, and a pottle of Cla- 
rified Honey. . | — 

163... To make white Leach of Cream. 


| Take a pint of ſweet Cream; and ſix ſpoanftils of 
- Roſe-water, two grains of Muſk, two.drops of. Oyl 


of Mace, and fo let it boyl with four ounces of Tfing- 


. Glaſs, then let it run through-a jelly-hag; when it 
is cold, ſlice it like brawn, and fo ſerye itzaut. This. 


is the beſt way to make Leach, = 
164. To preſerve Pome-citrons. 
You muft take.a pound: and a half of Pome.Ci- 


trons, and cut then in halves and; quarters, take the 


Meat out of them, and boy] them tender in+fair 
water, then take two pound'of Sugar clarified, and. 
make Syrup for them,. and let them boyl therein a 
quarter of an hour very gently, then take them up, 
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and let your Syrup boyl till it be thick ; then put in 
your Pome-Citrons, and you may keep them all the 
Year. | -- | 
165. To pickle Clove-Gilly-Flowers for 
alters, . | 
Take the faireft Clove-Gilly-Flowers, - clip off the 
whites from them, put them into a wide-mouth' d 
Glaſs, and ſtrew a good deal of Sugar finely beaten 
among them then put as much wine Vinegar to them 
2s will throughly wet them, tye them up cloſe and 
ſet them in the Sun, and in a little while they will 
be fit for uſe. | Fo EI POLIO, 
166, To make Leach of Almonds; © © 
Take half a pound of ſweet Almonds, -and. beat 
them in a Morter, then ſtrain them-with a pint” of 


ſweet Milk from the Cow, then put to it'one grain 


of Mu!k, two ſnoonfuls of Roſe-water, two ounces 
of fine Sugar, the weight of three Shillings in 1fin- 
glaſs that is very white, boy] them together, and let 
It all run through a ftrainer,then ftillit. out and ſerye. 
=. FENNT EL EO TON 11, 
167, To Candy Marigolds in wedges, the'.:  : 
LD Spaniſh Faſhion. Te 


Take of the faireſt Marigold Flowers, two oun- 


ces, and ſhred them ſmall, and dry them before the 


Fire, then take four ounces of Sugar, and boyl it to. 


a height, then pour it upon a- wet Pye-plate;. and 
between hot and cold cut it.into wedges, & lay them 
on a ſheet of white paper, and put them. ig a _ftove, 
168. To candy Eringo Roots. 

Take your Eringos ready to be preferved3 and 
weigh them, and to eyery pound of your Roots take 


of the pureft ſugar you can get two pound, and Clha- 


rifie it: with the whites of Eggs exceeding wel!, that 
it may be as clear as.Cryftal; for that will be beft 3 
it being Clarified, boyl it to the height of Manus 
Chriſti, then-dipin your Roets two or three at-once, 
tillall be Candyed, and put:themin a ftove,. and ſo 
keep them all the. Year.. I 
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169, To Canly Elecampane 7r00ts. 

Take. of your fajreft Elecampane-roots, and take 
them clean from the ſyrup, and waſh the ſugar- off 
them,:; and dry -them again with a linnen ,Cloath ; 
then weigh them, and to every pound of roots take 
a pound and, three quarters of ſugar. Clarifie it well, 
and boyl it toa height, and when it is boyled dip in 
your roots, three or feur at once, and they will 
Candy very well, and ſo ſtove them, and keep them 
all the: Year. Io | 

L70. To make Cinamon-Sugar. 

Lay pieces of ſugar in cloſe Boxes amongft fticks 
of Cinamon, or Cloves, and in a ſhort time it will 
bave the taſte and ſcent of the ſpice. 

I7l. To make a Trifte. 

Take Cream and boyl it with-a cyt Nutmeg, add 
Lemon peel a little, then take it off ; cool it a little, 
and ſeaſpn it with' Roſe-water and Sugar to your * 
taſte, let this be put:in:the thing you ſerve it in,then 
put in a little Runnet: to make it come, and then 
it is fit to eat. Y EL 

172. Ts make Quiddany of Plumbs. 

Take one quart of the liquor which you preſerved 
your Plumbs in,and boyl fix fair Pippins,in it, pared 
and cut in ſmall pieces, they ſtrain, the thin from-it, 
and put to every pint of, Liquor half a pound 0 
ſugar, and ſo boyl it till it will ftand on. the batk; of 
a ſpoon like a Jelly, then wet your Moulds, and 
pour it thereinto , and when it is almoft cold, fury. 
it off upon a wet Trencher, and fo ſlip it into wet 
Boxes... | a et 

173. To Candy Barberrtes. 

Firft preſerve them, then dip them quickly into 
warm. water to wafh off the ropy ſyrup, then ftrew, 
them over with ſearced ſugar,, and ſet them into an 
Oven 0r, Stove three or four hours, always turning 
them, and caſting more fine ſugar upon them, and: 
neverſuffer them to be cold till they be dryed, and 


begin tq.look like Diamonds, 


. 


174. To 
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174.' To make Cream of Apricocks. 
_ *Firft boyl your Apricocks with'water and Sugar 
till they be ſomewhat tender, and afterwards boyl 
them in'Cream, then ftrain them "and ſeafoty it with 
Sugar. CEO REST ELD 
| 175. To make Qumce Cream, 
' Take a roaſted Quince, pare it and cut it into thin 
flices to the Core, boyl it in a pint of Cream, with a 
tittle whole Ginger tillit taſte of the'Quinces to you? 
liking, then put ina little ſugar, and ftrain it, and 
always ſerve'it cold to the Table, - ' 
176. To preſerve 'Barberries, * 

Take one pound of ' Barberries: pickt from the 
fralks, put them ina pottle pot, and ſet it in a 
braſs pot full of hot water,and when they be ftewed, 
ftrain them,and put to them's puund and 'a- half of 
Sugar, anda pint of red Roſe-water, and boyl them 


| alittle,then take half a pound of the faireſt Cluſters 


of Barberries you can get, anl&dip them in the ſyrup 
white it boyleth; then take the Barberries out again, 
and boyl the Syrup while it is thick, and when it- is 
cold, put them in the glaſſes with the Syrup. 
177.'To make a Cullice. ns 

- Take a Cock:and dre hirh, and boyl him in 
Whit&.wine; ſcum 'it ckan; and-clarifie the Broth 
(being firſt ftrainedMther-take a pint of ſweet cream, 
and ftrain it, ' and fo nix them together; then 
take beaten Ginger, fine Sugar. and Role-water, 
ind put them'all together,'and boyl it a little more. 


178. Tomake a Cordial ſlrengtt- 

SER 1 + TG | 
 Takea Red Cock, Acip 6ff the Feathers from 
the ſkin,then break his Bones to ſhivers with a'Rols 
ting-pin; ſetit over the Fire, arid juſt cover 'it with 


. water, put in ſome Salt, watch the ſcuming and boyl- 


ing of it, put'in a handful of Harts horn, a quarter 
of a pound of blue Carrans and as many Raiſinsof 
the Sun ftoned, and as many Pruans, 'four blades of 


large 
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large Mace, a bottom Cruft of a white Loaf, half 
an ounce of China-Roct ſliced, being ſteeped three 
hours before in warm water, boy] three or four pie-. 
ces of Gold,ftrain it,and put in a little fine ſugar and 
juyce of Orange, and ſo uſeit. 
| 179. To candy Grapes. g 
After they are preſerved,then dip them into warm 
water to cleanſe them from the- Syrup, then ftrew 
them over with ſearced ſugar, and ſet them into-an 
Oven or Stovethree or four hours, always turning 
them, and cafting\more fine Sugar wpon- them, ' and 
never ſuffering them to be cold till they be dry'dand 
begin to ſparkle. br 
180, To make Sugar-cakes. 

Take one pound of fine Flower, one pound of fit- 

ar finely beaten, ' arid mingle them well - together, 
then take ſeven-or eight Yolks of Eggs, then'take 
two Cloves, and a-pretfy piece 'of Citamon, and lay 
it in a ſpoonfut6f' Rofe-water Ml'night; and heat" if 
almoſt Blood warm, ' temper it with the reſt of the 


| ftuff, when the Paſte is made, make itup as faft as 


181, To rake" 'ſpors and Friny ond | 
Take four ounces of white hard" Soap.” beat it*iri 
a Morter-with-a Lemon ſliced and/as much Roch/AF 
lom'as an Haſel?Nut,' robl it wþ in a 'Balf, rub the 
frain therewith, and after fetch/it ont with warm was 
ter, if need he. REATOES i ioawrodg, 

182, To keep Chefnnts all th: year 


After the bread isdrawn;tiſperſtyour Nutsthin- 
ly over the bottom'of the Oren,” and by this -means 


the moiſture bemg'drye4 np,” the Nuts witt 'laft atl 
the Year,” but” if-you-perceive them tomould; put 
them into an Oven again. MR ey I OO 
© 183. To make Cucumbers green. . . ... 

You muft take twoquarts of Verjuyce or Vinegar, 
and a Gaflon of fair water, a pint of Bay-falt, and a 
bagfut of green Fennel or Dili, boyt it a little; © bak 
| | | WaC 
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when It 1s cold put it into a Barrel, then put your 
Cucumbers into that pickle, and you may keep them 
all the year. ; 
184. To preſerve white Damſons 
ts Green. 

Scald white Damſons in water, till they be hard, 
then take them off, and pick as many as you pleaſe, 
take as much Sugar as they weigh, put two or three 
ſpoonfuls of water, then put in the Damſons and 
the - Sugar, and boyl them, take them off, then let 
them ftand a day or two, then boyl them again, take 
them off, and let them ftand till they be cold. 

185. To make Cakes of Lemons, _ 

Take of the fineſt double refined Sugar, beaten 
very fine, and fearced through fine Tiffany, and to 
half a porringer of Sugar put two ſpoonfuls of water, 
and Þoyl it till it bealmoſt Sugar again, then grate 
of the hardeft Rinded Lemon, and ftir it into your 
Sugar, put it into your Coffns, and a paper, aud 
when they be cold, take them off. 

= 186. To make  Artifical Walnuts. - 

Take ſome Sugar plate, and print it in a mould 
made for a. Walnut-kernel, and then yellow it all 0- 
yer with a little ſaffron water with a Feather, then 
take Cinamon ſcarced and Sugar a like quantity 
working:1t it a Paſte with Gum-dragon fteeped in 
Roſe-water.,and print it in a mould-made like a Wal- 
nut-ſhell, and when the Kernel and ſhell be dry, cloſe 
them together with Gum-dragon. 

| 187. To make Black Cherry wine, 

. Take a Gallon of. the juice of Black-Cherries, 
keep it ina veſſel cloſe ſtopped till it begin to work, 
then filter it, and an ounce of Sugar being added to 
every pint and a Gallon of White-wine, - and keep it 
cloſe ſtopped for uſe. | 

.18$. To make Roſe Finegar. 

_ Take of Red-Roſebuds(gathered in a dry time,the 
whites cut off, then dry them in the ſhade three | 
or four days3one pound, of Vinegar Gigi Rnprich. 
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fet them in the Sun forty days, then ftrain ovt the 
Roſes and put in freſh, and ſo repeat it three or 4 
times. 

189. To make Syrup of Vinegar. 

Take of the Roots of Smalledg, Fennel, Endive, 
of each three ounces, Anniſeeds, Smalledg, Fennel, - 
of each one ounce. Endive half an ounce, clear wa- 
ter threequarts, boyl it gently inan Earthen Veſſel 
till half the water be conlumed, then ſtrain and cla- 
rifle it,and with three pound of Sugar and a pint and 
a half of White-wine Vinegar, boyl it into a 
SYruP. | 

This is a gallant Syrup for ſuch whoſe Bodies arc 
ſtuffed either with phlegm, or rough Humours, for 
it opens obſtruttions or ſtopping, both of the ſto- 
mach, Liver, Spleen and Reins, it cuts and brings 
away tough Flegm an.] Choler. 

190. To make Syrup of Apples. 

Take two quarts of the juice of ſweet- ſcented Ap- 
ples, and the juyce of Bugloſs, Garden, and Wild, 
of Violet leaves, and Roſe-water, of each a pound, 
boyl them together. Clarihe them.and with fix pound 
of very fine Sugar,boyl them into a Syrup, accordin:; 
to Art. 

I91. To make the Capon watey ag41njt 
4 Conſumption, 

Take a Capon the Guts being pul'd out, cut it in 
pieces, and take away. the Fat, boyl it ina cloſe 
Veſſel in a ſifficient quantity of Spring water. Take 
of this Broth three pints, of Burrage and Violct- 
water a pint and halt, White wine one pint, Re. 
Roſe leaves two drams and a half, Burrage flowers, 
Violets, and Bugloſs of each one dram, pieces of 


- bread out of the Oven half a pound, Cinamon bruiſe.l 


half an ounce, Still it in a Glaſs Still according to 
Art. 

This iza Sovereign Remedy againſt HeAick fea- 
vers and Conſumption, let ſuch as are ſujet to 
thoſe Diſeaſes, hold it as a Jen el. 1 
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192. To make Eld-r Vinegar, 

Gather the Flowers of Elder, pick them very 
clean, dry them in the Sun, ona gentle heat, and to 
cvery quart of Vinegar, take a good handful of flow- 
ers, and let it ſtand in the Sun a fortnight, then 


' ſtrain the Vinegar from the flowers, and put it into 


the Barrel again, and when you draw a quart of Vi- 
negar, draw a quart of. Water, and pur it into the 
Parrel luke-warm. 

193, To make Chinz Broth. 

Take an ounce of China Root clipped thin, and 
ftecp it in three pints of . Water all night on Embers 
corered, the next day take :a Cock Chicken clean 
pickt, and the Guts taken out, put in its belly Agri- 
mony and Maider: hair, of each half a handful, Rai- 
tins of the Sun ſtoned, one good handful, and as 
much French Barley ; boyl all theſe in a Pipkin 
cloſe covered on a Gentle. Fire, for ſix or feven 
hours, 12t it ftand till it be cold, ſtrain it, and keep 
it for your Uſe : Take a good draught in the Morn- 
ing and at four in the Afternoon. | 

194. To make pajie of tender Plumbs. 

Put your Plumbs into an Earthen Pot, and ſet it 
into a Pot of boyling water, and when the Plumbs 
are diſſolved, then ftrain the thin Liquor from them 
through a Cloath, and reſerve that Liquor to make 
Quiddany,- then ftrain the pulp through a piece of 
Canrvas.and take as much Sugar as the pulp in weight 
anc as much water as will wet the ſame, and fo boyl 
it toa Candy height, then dry the pulp upon a Cha- 
fing-diſh of Coals, then put your Syrup and the pulp 
{0 hot togctFer, and boyl it, always ftirring it till it 
will lye upon a Pye-plate, as you lay it, and that it 
run not abroad, and when it is ſomewhat dry, then 
iſe it, but put to it the pulp of Apples. 

195. To make Cream of Codlings. 

Firſt ſcald your Codlings, and fo peel off the ſkin, 
then ſcrape the pulp from the Cores, and ftrain them 
with a littl2 Sugar and Ro{e-water, then lay your 
== PUP 
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pulp of Codlings in the middle of the Diſh, and fo 
much raw Cream round it as you Pleaſe, and fo ſerve 
It, | 

156, To make Sugar of Roſes. 

Take of Red-Roſe-leaves, the whites being cut 
off, an Ounce, dry them in the Sun ſpeedily, put 
to it a pound of white Sugar, melt the ſagar in 
Roſe-water, and Juyce of Roſes, of each two 
Ounces, which being conſumed by degrees, put in 
the Roſe-leaves in powder, mix them, put it upon 
a Marble, and make it into Lozenges according ta 
Art. 

| 197. To make a Cream Tart, 

Cut the Cruft of a Manchet, and grate it ſmall, 
and mix it with thick Cream, and ſome ſweet butter, 
then take twenty four Yolks of Eggs, and ſtrain 
them with a little Cream, putting thereto a good 
quantity of Sugar, mix theſe very well,and ſet it up- 
on a ſmall fire, and ſo let it boyl till it be thick, then 
make two ſheets of Paſte as thin as you can,and raiſe 
the ſides of one of them the height of one of your 
fingers in breadth, and then fill it, and cover it with 
the other ſheet, then bake it half a quarter of an hour, 
then put Sugar on it, and ſo ſerve it. 

198. To make Artificial Oranges, 

Take Alabaſter Moulds made in three pieces,bind 

two of the pieces together, and water them an hour 


. or two, then take as much Sugar as you think 


will fill your Moulds, and ſ@ boyl it to a height, then 
pour it into your Moulds one by one very quick z 
Then put on the Lid of the Mould, and {fo turn it 
round with your hand as quick as you can, and when 
it iscold, take it out of the Mould, and they will 
be both whole, and hollow within, and fo it wilt 
appear, and reſemble the Mould wherein 1t is put, 
whether Oranges, Lemons,Cucumbers, or the like. - 
199. To make Poppy-water. 

Take of Red Poppies four pound, put to them 

a quart of White-wine, then diftill them in a com- 
" C 2 mon : 
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non Still, then let the diſtilled water be poured up- 

on ficth flowers, and repeated three times, to which 

add two Nutmegs ſliced, Red Poppy flowers a pugil, 

white Suzar two ounces, {et it to the Fire, to give 
© i it a pleaiing ſharpneſs, and Order it according to 

"Sj your Talte, 

| 200. To make Mathiolus Bezoar's Water. 

Take of Syrup of Citron-peels a quart, and as 
much of Dr, AMathiolus great Antidote, with five 
pints of the Spirit of Wine five times diftill'd over, 
put all theſe ina Glaſs that is much too big to hold 
them, ſtop it cloſe that the Spirit fly not out, then 
ſhake it together, that the Eleftuary may be well 
mingled with the Spirit, ſolet it ſtand a Month, ſha- 
king it together twice a week (for the Eledtuary will 
ſettle at the bottom) after a Month pour off the 
clear water into another Glaſs to be kept for your uſe 
ftopping it very cloſe with Wax and Parchment;elſe 
the ttrength will eafily fly away in Vapours. 

201. To make Marmelade of Red 
CuUrrdns, 

Take the juyce of Red Currans, and put it intoa 
pretty quantity of White Currans, clean pickt from 
the ſtalks, and buttons at the other end ; let theſe 
boyl a little together, have alſo ready ſome fine Su- 
g2:. boyF'4 to a Candy height, put of this to the 
Currans.according to your 4iſcretion, and boyl them 
roget1ier till they be envugh, and bruiſe them with 
the tack .! your ſpoon, that they may be thick as 
Marmalade, and when it 1s cool put it into Pots : 
You need not ftoge the whole Currans unleſs you 
plcaſe. 

252. To make 4 Syl/;bub. 

Take a pint ot Verjuice iz a bowl, Milk the Cow 
to the Verjuyce, then t.;.c ett the Curd ; and take 
ſweet Cream, and beat them together with a little 
Sack and Sugar, put it into your Syllabub pot, ſtrew 
SUga4'on it, and lerve it, 
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203. To make pleaſant Mead. 

Put a quart of Honey to a gallon of water, with 
about ten ſpriggs of ſweet Marjoram, and half ſo ma - 
ny tops of Bays, boyl all theſe well together, and 
when it is cold, Bottle it up, and in ten days. it will 
beready todrink. | 

204. To make Steppony. 

Take a Gallon of Conduit-water, a pound of 
blew Raiſins of the Sun ſtoned, and half a pound of 
Sugar, ſqueeſe the juice of two Lemons upon the rat- 
ſins and Sugar, and lice the Rinds upon them. boyl 
the water, and pour it boyling hot upon the Tngre- 
dients of an earthen pot, and ftir them well toge- 
ther, ſolet it ftand Twenty-four hours ; then put it 
into Bottles, having firſt let it run through a trainer, 
and ſet them in a Cellar, or other cool place. 

205. To make Syler. 

Take a peck of Apples and flice them, and boy] 
them in a Barrel of water til the third part bz 
waſted ; then cool your water as you do Wort, an1 
when it is cold, you muſt pour the water npon three 
meaſures of grown Apples. Then draw forth the 
Water ata Tap three or four timesa day for. three 
days together, then preſs out the Liquor and Tun 
it up, when it hath done working, ſtop it up 
cloſe, 

206. To make Cock- Ale, 

Take eight Gallons of Ale, then take a Cock an4 
boyl him well with four pound of Raiſins of the Sun 
well ftoned, two or three Nutmegs, three or four 
flakes of Mace, half a pound of Dates, beat all theſe 
in a Mortar, and put to them two quarts of the beſt 
Sack, and. when the Ale hath done working, put. 
theſe in and ſtop it clo ſix or ſeven days, and thea 
Bottle it, and a Month after you may drink it. 

207. To make a Carraway-C ake, 
Take three pound and a half of the fineft flower, 


;. and dry it in an Oren, one pound and a half of 
; Sweet-butter, and mix it with the flower very ſma"”, 
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that none of it;be ſeen, then take three quarters of a 
pint of new Ale-yeaſt, and half a pint of Sack, and 
half a pint of New-Milk, with ſix ſpoonfuls of Roſe. 
water. and four yolks, and two whites of Eggs, then 
let it lye before the fire half an hour or more, and 
when you go to make it up, put in three quarters, 
of Crraway-Comfits, and a pound and half of bif- 


kets. Put it into the Oven, and let it ſtand an hour 


anda half, 
128. Tomake Strawberry-Wine, 

Pruiſe the Strawberries, and put them igto a lin- 
ren bag which hath been a little uſed, that ſo the 
Liquor way run through more ealily, then hang in 
the bag at the bung into the Veſſel. Before you put 
in your Straw berries, put in what quantity of fruit 
you think good to make the Wine of a high Colour 
during the working, leave the bung open, and when 
it hath worked enough, ftop your Veſſel. Cherry- 
wine is made after the ſame Faſhion, but then you 
muſt break the Stones. | 

209. To make 4 Cordial Water of 
C love-g 1 Uy- flowers . 


Put Spirit of Wine or Sack upon Clove-gilly-flow. 
_ ers, digeſt it two or three days, put all in a Glaſs- 


body, laying other Clove-gilly-flowers at the mouth 


of it upon a Cambrick or Boulter-cloth, (that the = 


Spirit rifing, and paſſing through the Flowers, may 
tinge it ſelf of a beautiful Colour) add a Head with 
a Limbeck and Receiver ; Then Diftil] the Spirit as 
ftrong as you like it, which ſweeten with Syrup of 
Gilly-flowers, or fine Sugar. 

210. -To make an Excellent Surfeit-Water. 

Take Mint and Carduus 4 parts, Angelica one part, 
Wormwood two parts ; chop and bruiſe them a lit- 
tle, put a ſufficient quantity of them inte an ordi- 
nary Still, and put upon them enough new milk 
to ſoak them, but not to have the Milk ſwim much 
over them. Diſtil this as you do Roſe-water, ſtirring 
it ſometime with a ftick,to keep the Milk from grow- 
ing toa Cake, 211. 
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211. To make Mint-water. | 

Take two parts of Mint, and one part of Worm- 
wood, and two parts of Carduus, put theſe into as 
much New-milk as will ſoak them : Let them infuſe 
five or fix hours, then Diſtil as you diftil Roſe-wa- 
ter, but you muſt often take off the Head, and ftir 
the Matter well with a ftick : Drink of this water a 
Wine-glaſs full at a time, ſweetned with fine Sugar 
to your taite, 

212. To Pickle Artichoaks, 

Take your Artichoaks before they are overgrown, 
or too full of ©rings, and when they are pared 
round, that nothing is left but the bottom, boyl 
them till they be indifferent tendzr,but not full boyl- 
ed,: take them up, and let them be cold, then take 
good ſtale Beer, and White-wine,with a great quan- 
tity of whole Pepper, ſo put them up into- a Barrel 
with a ſmall quantity of Salt ; keep them cloſe, and * 
they will not be four, it will ſerve for baked Meats, 
and boyled Meats all the Winter. 

213. To make Rasberrie-Cream. - 

When you have boyled your Cream, take two - 
Ladlefuls of it, being almoſt cold, bruiſe the Rat: -- 
berries together, and ſeaſon it with Sugar and Roſe- 
water, and put it into your Cream, -ftirring it alto= 
gether, and fo diſh it up. 

214. To make Snow-C rem. 

Break the whites of fix Eggs, put theretoa- little * 
Roſe-water, heat them well together with a bunch 
of Feathers, till they come perfealy to reſemble 
Snow ; then lay on the ſaid:-Snow in- heaps upon- 0- 
ther Cream that is col.}, which is made fit for the Ta- 
ble; you may put under your Cream in the bottom 
of the Diſh, part -of a penny-loaf, and ftick there- 
ina branch of Roſemary or Bays, and fill your Tree- 
withthe ſaid Snow to ſerve it up. 

215. To make Hydromel. 

Take eighteen quarts of : Spring-water, and one 
quart of Honey.z when the water is warm, put the 
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Honey into it, when it boyls up ſcam it very well, 
even as long as any ſcum will rife ; then put in one 
Race of Ginger, ſliced in thin flices, four Cloves, 
and a little ſprig of green Roſemary ; boyl all to- 
gether an hour, then ſet it to cool till it be blood- 
warm, and then put to it a ſpoonful of Ale-Yeaſt, 
when it is work'd up, put it intoa Veſſel of a fit 
{ize, and after two or three days Bottle it up ; you 


may drink it in fix weeks or two Months. 


216. To make a whipt Syllabub. 

Take the whites of two Eggs,and a pint of crexm 
with 6 {poonfuls of Sack,” and as much Sugar as will 
tweetenit, then take a Birchen-Rod and whip it, 
as it riſeth in the Froth ſcum it, and put it into the 
Syllabub-pot.ſo continue it with whipping and ſcum- 
1:8, till your Syllabub. pot be full. 

217. To make Marmalade of Cherries. 

Take four pound of the beſt Xenriſh Cherries be- 
fore they be ſtoned, to one pound of pure Loaf Su- 
gar, Which beat into ſmall powder, ftone the Cher- 
11es, an4 put them into a preſerving-pan over a 
zentle Fire, that they may not boyl, but diffolve 
much into Liquor. Take away with the ſpoon much 
of the thin Liquor, leaving the Cherries moiſt e- 
rough, but not ſwimming in clean Liquor; then put - 
to them half your Sugar, and boyl it up quick, and 
ſcum away the froth that riſeth, when it is well 
incorporated and clear, ſtrew in a little more of the 
Sugar, andcontinue ſo by little and little, t:l] you 
have put inall your Sugar, which will make the 
Colour the fairer: when they are boyle enough 
rake them off, and bruiſe them with the back of a 
ſpcon, and when they are cold, put them up in dots. 

218. T6 make a Flomery Caudle. 

When Flomery is made, and cold, you may make 
a pleaſant and wholſome Caudte of it, Þy taking 
ſore lumps and ſpoonfuls of it, and boyl 1t with 
Ale and White-wine, then ſweeten it to your taſte 
with Sugar. There will remain in the Caudle tome 
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lumps of the congealed Flomery, which are not in- 
Zrateful. 

219. To preſerve Fruit all the Year. 

Put the fruit intoa fit caſe of Tin, and ſoder 1t 
together, ſo that no Air cen get in; then lay it at 
the bottom of a cold Well in Running water. 

220. To mak? a moſt rich Coradial. 

Take Conſerve of red Roſes, Conſerve of O- 
range Flowers, of each one ounce ; Confed, Hy.-- 
cinthi, Bezoardick, Theriacal Powder of each two 
Drams, Conte{ion of Alkermes one dram, of pow- 
der of Gold,one ſcruple; mix all theſe well together 
in the form of an Opiate, and if the compolition 
be too dry, add to it ſome Syrup of red Currans, as 
much as is needful ; take of this Compolition every 
Morning the quantity of a Nut. | 

221, To pickl: yel and white Curr ns. 

Take Vinegar and White-wine, with ſo much - 
Sugar as will make it pretty ſweet, then take your 
Red and White Currans being not fully ripe, and 
give them one walm, ſo cover them over with the - 
{aid pickle, keeping them always under Liquor. 

222. To make red Currans Cream. | 

Bruiſe your Currans with ſome beyled Cream,then - 
train them through your trainer, or fieve, and put 
the liquid ſubſtance thereof to the ſaid Cream, be- + 
ing almoſt cold, and it will be a pure red, ſo ſerve - 
it up. 

| 222, To preſerve Medlzys, 

Take the weight of them in Sugar, adding to e- 
very pound thereof a pint anda half of fair water, 
let them be ſcalded therein, till their {kin will come 
off, then take thein out of the Water, and ſtone 
them at the Head, then add your ſugar to the wa- 
ter and boyl them together, then ftrain it, and pur - 
your Medlers therein, and let them boyl a pace till ic 
be thick, take them from the Fire, and k<e2p thei | 
for ule, | | 
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225. To make White Mead. 

Take fix Gallons of water, and put in fix quarts 
of Honey, ſtirring it till the Honey be throughly 
melted.,then ſet it over the Fire,and when it is ready 
to boyl, ſcum it very clean, then put ina quarter of 
an ounce of Mace, and as much Ginger, half an 
ounce of Nutmegs, ſweet Marjoram, broad Thyme, 
an:1 ſweet-Bryar, of all together a handful, and 
boyl them therein, then ſet it by till it be through- 
ly cold, and then: barrel it up, and keep it till it be 


Tipe. 
226. To make Naples-Bisket, 

Take of the ſame ſtuffthe Mackroons are made of, 
and put to. it an Ounce of Pine-Apple-ſeeds, 1n a 
quarter of a pound of ſtuff, for that is all the diffe- 
rence between the Mackroons and the Naples-Biſket, 

227. To make Chips of bog N 

Scald'them very well, and then ilice them into a 


Diſh, and pour a Candy Syrup to them ſcalding hot ;- 


and let them ſtand all night, then lay them on Plates, 
2nd ſcarce ſugar on them, and turn them every day 
and ſcrape more ſugar on them till they be dry. If 
you would have them look clear, heat then in Syrup 
but not to boyl. | 

228. To make Lozenges of Roſes, 

Boyl Sugar to a height, tillit is Sugar again, then 
beat your Roſes fine, and moiften them with the 
juyce of Lemons,and put them into it,let it not boyl 
after the Roſes are in, but pour it upon a Pye-plate, 
and.cut it into what form you pleaſe. 

229. To make Conſerve of Bngloſs-Flowers, 
Pick them as you do Burrage-Flowers, weigh them. 
and. to every; ounce add two ounces of loat-Sugar, 
and one of Sugar-Candy; beat. them together, till 


they become very fine; then ſet it on the Fire to dif-- 


ſolve the Sugar, and when it is ſo done, and the con- 


ſerve hot, put it into your Glaſſes, or Gally-pots,for. 


your Uſe all the Year, 
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230. To pickle Lemon and Orange-peel. 

Boyl them with Vinegar and Sugar, and put them 
up into the ſame pickle, you muſt obſerve to cut; 
them into ſmall thongs, the length of half the Peel 
ef.your Lemon, being -pared, it is a handſome Sa- 
voury Winter Sallet 3 boyl them firft in-water, . be-- 
fore you boyl them in Sugar. 

221. To make Gooſe-berry-Paſte. 

Take Gooſeberries, and cut them one by one.. 
and wring away the juyce, till you have got enough: 
for -your turn, boyl your. juyce alone, to make it 
ſomewhat thicker, then take as much fine Sugar as 
your juyce will ſharpen, dry it,; and then beat it. 
again, then take as much Gum, dragon fteeped in. 
Roſe-water, as will ſerve; then beat it into a Paſte in 
a Marble-Mortar, then -take it up, and print it in - 
your Moulds, . and dry, it in your. ſtove; when it is. 
dry, box it up for your uſe all the Year.: : 

232. To make. Suckets of Lettuce-/talks;: 

Take Lettuce ftalks;: and peel away the outſide; 
then parboyl them in fair water, and let. them ſtand: 
all night dry, :then take half a pint of the ſame Li- 
quor,.and a quart of Roſe-water; -and, ſo boyl it to 
a Syrup, and when your Syrup is almoft cold put in 
your Roots;- and let them ftand all night to tzke Su-- 
gar,. then boyl your. Syrup again, becaule it will be 
weak, 'and then take out your Roots. - . 


233. To make Musk-Sugar. + 
Bruiſe four, or five Grains of Muſk, put it it. a: 
piece of Cambrick.or Lawn, lay itat the bottom of 
a Gally-pot, and ftrew ſugar-thereon, ſtop your pot. 
cloſe; and all your ſugar in a few - days will both 
ſmell and tafte of Muſk, and when you have ſpent. 
that: ſugar, lay more ſugar thereon, which will. allo 
haye the ſame ſcent.. - 
234. To make Prince Bisket.  . 
Take one pound of very fine flower; and” one> 
pound of fine ſugar, and eight Eggs, and two Joo 


56 Preſerving, Conterving, 

fuls of Roſe-water, and one ounce ot Carraway- 
{ceds, and beat it all to Batter all one hour, tor the 
more you beat it, the better your bread is, then 


bake it in Cofhns of white Plate, being Baſted with - 


a little Putter, before you put in your. Batter, and 
lo keep it, 
25. ToCandy Roje-leaves. 

Boyl Sugar and Roſe-water a little upon a Chafing- 
diſh of Coals, then put the Leaves (being through- 
ly dryed, either by the Sun or by the fire) into rhe 
lugar and boyl them a little, then ftrew the powder 
of double renned ſugar upon them, and turn them, 
and buylthem a little lenger, taking the dith from 
ta2 tire, then ftrew more powdered ſugar on the 
contrary fide of the Floners. 

236. To Preſerve Roſes or Gilly-Flowers whole, 

Dia Roſe that is neither in the bud nor over- 
bl>zan, ina ſyrup confiſting of ſugar double-retined, 
and Roſe-water boyled to its fuli height, then open 
the Leaves one by one with a fine imooth Bodkin, 
either of bone or Wood, then lay them on Fapers 
jr the heat, orelie dry with a gentle heat in a cloſe 
Room, heating the Room betore you ſet them in, 
or in an Oven, then put them up in Glaſſes, and 
keep them in dry Cupboards near the hre, 

237. To make Feliy of Quinces.. 

Take of the juyce of Quinces clarified tix quarts, 
boylic half away, and add to the remainder five 
pints of old White-wine, conſume the third part over 
a gentle Fire, taking away the ſcum as: you ought, 
ict the reſt lettle and ftrain it, and with three pound 
of! Sugar boyl it according to Art. 

28. To make Felly of Carrans. 

Take two pound of good Sugar, and clarifie it 
with whites of Eggs, then boylit to a Candy height, 
that is, till it go into Flaſhes, then put to it five 
pints, (or as much as you pleaſe) of the pure jayce 
red Currans, firſt boyled to Clarifie it, by (cum- 
3g it, boyl -them together a while, till] they be 
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and Candying. 
ſcum'd well, and enough to become a Jelly, then 
put a good handful or two of the Berries of Currans 
whole, and cleanſed from the ſtalks and black end; 
and boyl them till they are enongh. You need not 
boyl the juyce before you put to the Sugar, neither 
ſcum it before the Sugar and it boyl together, but 
then ſcum it clean, and take care the juyce be very 
clear, and well ſtrained, 
' 239. To make Syrup of Mint. 

Take the juice of ſweet Quinces, and between 
fweet and ſour, the juice of Pomegranats, ſweet, and 
between ſweet and four, of each a pint and half, 
dryed Mint half a pound, red Roſes two ounces, 
let them lye in fteep one day, then boyl it half away, 
and with four pound of Sugar boyl it-into Syrup ac- 
cording to Art, 

240, To make Hony of Mulberries. 

Take the juice of Mulberries and Black-berries 
before they be Ripe,gathered before the Sun be up, 
ofeacha pound and half, Honey two pound, boyl 
them to their due thickneſs, 

241. To make Syrup of Purſlain. 

Take of the Seed of Purſlain grofly bruiſed, balfa 
pound, of the juyce of Endive boyled and Clarified: 
two pints, ſugar two pound,. Vinegar nine ounces, 
infuſe the ſeeds in the juice -of Endive twenty four 
hours, afterwards boyl it half away with a gentle 
Fire, then ſtrain it, and boyl it with the ſugar, to 
the conſiſtence of a ſyrup, adding the Vinegar to- 
ward the latterend of the Decottion. 

242. To make Honey of Raiſins. | 

Take of Raiſins of the ſun cleanſed from the. 
ftones two pound, Reep them in fix pints of warm 
water, the next day boyl it half away, and prels it 
ſtongly, then put two pints of Honey to the Li- 
quor that is preſſed out, and boyl it to athickneſs : 
It is good for a Conſumption, and to looſen the 

Body, | | { 
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your Sugar be ready Candyed to a hard Candy, 54 
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243. To make a Syrup of Comfrey. 


Take the Roots and Tops of Comfrey, the great. 
er and the leſs, of each three handfuls, red Roſes, 


Bettony, Flantain, Burnet, Knot-grafs , Scabious, 


Colts-foot, of each two handfuls, preſs the juice out _ 


of them, all being green and bruiſed, boyl it, ſcum 


it, and ftrain it, add to its weight of Sugar, and 


make it into a Syrup according to Art. 
244. To pickle Quinces, . 

Boyl your Quinces whole in water till they be 
ſoft, but not too violently, for fear of breaking them, 
when they are ſoft take them out, and boyl ſome 
Quinces pared, quartered and cored, and the pa- 
rings of the Quinces with them in;the' ſame Liquor 
to make it ftrong, and when they are boyled that 
the Liquor is of a ſufficient ſtrength, take out the 


quartered Quinces and parings, and put the Liquor 
into a pot big enough to. receive all - the Quinces, . 


both whole and quartered , and put them into it 


when the Liquor is through cold, and keep them for . 


uſe cloſe covered. 
245. To make Plague-water, 


Take a pound of Rue, of Roſemary, Sage, Sor-: . 
re}, Celandine, Mugwort, of the tops of red Bram- . 
bles, Pimpernel, wild Dragons, Agrimony, Balm, 
Angelica of each a pound, put theſe compounds in , 


a Pot, fill it with White-wtne above the Herbs, ſo 


let it ftand four days, then diftil it for your uſe in an. | 


Aleimbeck. 
247. To make Quince-Cakes white. 


Firft Clarifie the Sugar with the white of an Fgg, . 


but put not ſo much water to it as you do for Mar- 


malade,before you Clarihe it,keep out almoſt a quar« | 


ter ofthe Sugar, let your Quinces be ſcalded, and 
chopt in ſmall pieces, before you put it into the 
Syrup, then make it boyl as faft as you can, and 


when you have ſcummed it, and think it to be half . | 


boyled, then jamire it, and let the other part of 
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and Candyine: 59 - 
ſo put them together, letting it boyl but a very little 
after the Candy is put to it,then put in a little Muſlr, 
and ſo lay it out before it be cold, 

247. To make red Quince-Cakes, 

Bake them- in an Oven with ſome of their own 
jayce, their own Cores being. cut and bruiſed and 
put to them, then weigh ſome of the. Quince, 
being cut into ſmall pieces, taking their weight in 
Sugar, and with the Quince ſome pretty quantity 
of the juyce of Barberries being baked or Stewed 
ina Pot, when you have taken the weight in Sy- 
gar, you muſt put the weighed Quince, and above 
quarters of the fugar togethcr, 8 put to it ſome little 
quantity of water as you ſhall fee cauſe, but make 
not the Syrup too:thin, and when you have put all 
this together, cover it, and ſet it to the Fire, keep 
it covered, and ſcum it as much as you can, when 
it is half boyled, then ſymer it, let the other part of 
the Sugar have no more water putto it; then wet 
the Sugar well, and ſo let it boyl toa very hard can- 
dy, and when you think they be boyled enough, 


' then lay them out before they be cold. 


248. To make clear Cakes of Quinces, 

Prepare your Quinces and Barberries as before; 
and then take the cleareſt Syrup, and let it ftand on 
the Coals two or three hours, then take the weight 
of it in Sugar, and put near half the Sugar to the 
Juice, and fo let them boyl a little on the fire, and 
then Candy the reft of the Sugar very hard, and fo 
put them together, ftirring it till itbe almoſt cold, 


and ſd put it into Glaffes, - | 
249. To make Felly of Raſpices. _ 

Firft ſtrain your 'Raſpices, and to every quart. of 
juice add a pound and half of Sugar, pick out ſome, 
of the faireft, and having ftrewed ſugar in the 
bettom of the ſkillet, lay them in one by one, then 
put the jayce upon them with ſome ſugar, reſerving 
fome to put in when they boyl,let them boyl a pace, 
and add ſugar continually till they are enough. 
: 250, : 
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250. To make all ſorts of Comfits, and to c0« 
ver Seeds, 6r Fruits with Sugar. 

You muſt provide a baſon very deep, either . of 
Braſs or Tin, with two Ears of Iron to hang with a 
Rope over an Earthen Pan with hot Coals, then 
provide a broad pan for Aſhes, and put hot Coals 
upon them, and another clean Bafon to melt your 
ſugar, in or a ſkillet, as alſoa Ladle of Braſs to 
run the ſugar upon the ſeeds, together with a ſlice 
of Braſs, to ſcrape away the ſugar from the baſon 
that hangs, if there be occaſion, then take ſome of 
the beſt and faireſt ſugar you can get, and beat it in- 
to powder, cleanſe your ſeeds well, and dry them in 
the hanging baſon, put a quarter of a pound of ſeeds, 
whether Anniſeed, or Coriander-ſeeds, to every 
two pound of Sugar, and that will make them big 
enough, but if you would have them bigger, add the 


more ſugar, which you muſt melt thus; put three 


pound of fugar into your baſon, adding to it one 
pint of clean Running-water, ftir it well with a 
brazen ſlice, till it be well moiftned, then ſet it over 
a clear fire and melt it well, and let it boy] mildly 
till it Ropes from the Ladle, then keep it upon hot 
Embers but let it not-boyl, and fo let it run upon 
the ſeeds from the Ladle : If you would haye.them 
done quickly, let your water. be boyling hot, and 
putting a fire under the Baſon, caft on your ſugar 
boyling hot, put but. as much water to the ſugar 
as will diflolve the ſame, neither boyl your ſugar. 
too long, which will make it black, ftir your, feeds 


In the baſon'as faſt as you can as" you caft on- the ſus; 


gar,” at the firft put}, in; but half a:ſpoonful of the 
ſugar, moving the baſon very faft, rubbing the ſeeds 
very well with your hand, which:wil make them 
take ſugar the better, and let them be very well 
_ dryed between every Coat, repeat this rubbing and 
drying of them between every Coat, which. will 
make them the ſooner rot.tor this way in every three 
hours you may make three pound of Comfits, ' A. 
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quarter of a pound of Coriander ſeeds, and three 
pound of Sugar will make very large Comfits, keep 
your Sugar always in good temper, that it run not 


into lInmps. When your Comfits are made, lay them 


to dry on Papers, either before the Fire, or in the 
hot Sun or in ah Oven; whick wilt make them ye- 
ry whit. ; 

251. To Canly Nutmegs or Ginger, 

Take a pound of fine Sugar, and fix or ſeven 
ſpoonfuls of Roſe-water, Gum-Arabick the weight 
of fix pence, but let it be clear, boyl all theſe to- 
gether till they Rope, put it theno.t into an earthen. 
Dith, put to it your Nutmegs or Ginger,then cover. 
it cloſe, and lute it with clay that no Air enter in, 
keep it in a warm place about twenty days, and they 
will Candy intoa hard Rocky-Candy ; then break 
pour Pot and take them out;in the ſame manner you 
may Candy Oranges and Lemons. 

252. To make Curran-Wine. 

Pick a pound of the beft Currans, and put them 
in a deep ftrait mouth'd earthen Pot, and pour 
upon them about three quarts of hot Water, having 
firſt diffolved therein three ſpoonfuls of the pureſt 
and neweft Ale-yeaſt, ſtop it very cloſe, till it be- 
gins to work, then give it vent as is neceſſary, 
and keep it warm for about three days 7'it will work 
and ferment, taſte it after two days fo ſee if it 
be grown to your liking, then let it run through a 
ftrainer, to leave behind all the Currans and the 
Yeaſt, and ſo bottle it up; it will be very quick 
and pleaſant,and is admirable good to cool the Liver 
and cleanſe the blood, it will be ready to drink in 
five or fix days after it is bottled and you may drink 
it ſafely. 

253. To make a Sweet-Meat of Apples. 

Make your Jelly with flices of Fobn-Apples, but 
firſt fill your Glaſſes with ſlices, cut round ways, and 
pour in the Jelly to fill up the vacuities, let the Jelly 
be boyled to a good ftiffneſs, and when it 1s ready 

g to 
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to take from the Fire, put in fome juyce of Lemon 

and Orange, if you like it, but let them not boyl, but 

let it ſtand upon the fire a while upon a pretty good 

keat, that the juyces may incorporate well, a little 

Amber-greaſe added doth very well, \ 
254. Tomake Conſerve of Sage, 

Take about a pound of Flowers of Sage freſh - 
blown, and beat them in a Mortar, afterward put 
them in a Glaſs and ftop them cloſe, and then ſet 
them by a warm fire, or in the Sun, and be ſure to 
ftir them once a day at the leaſt, and it will .keep - 
zood a twelve month at the leaft. 

255. To make Paſte of Cherries, . 
Boyl fome fair Cherries in water till they come to: - 
pap, and then ftrain them through a ſieve, then 
boyl ſome good Pippins unto pap, alfo put a quar- 
ter of a pound of the Apple-pap to a pound of the - 
Pap of Cherries, and mingle them together, then 
ery it, and fo make it up into paſte. 

256. To make Marmelade of Oranges. - 

After you have pared yonr Oranges very thin, let 
them be boyled in three or four waters, even til 
they grow very tender, then take a quarter of a 
hundred of good XK entijh Pippins, divide -them, and 
take out. the Cores, boyl them very well to pap or 
more, but let them not loſe their colour, then paſs 
your Apples through a ftrainer, and put a Pound 
of Sugar to every pint of juyce, then boyl it till .it. 
will Candy, then take out the pulp of the Orange, 
and cut the peel into long ſlices very thin, put in 
your peel again, adding to it the juyce of two or 3. 
Lemons, and boyl it up toa Candy. 

257. Tomake a Paſte of Apricots, 

Let your Apricots be very ripe, and then pare 
them, then put them into a ſkillet, and ſet them 0- 
yer the Fire without water, ſtir them very well with 
a ſkimmer.and let them be over the Fire till they be 
very dry, then take ſome Sugar and boyl it into a - 
Conſerve, and mix an equal quantity of each to- 
gether, and ſo make it into Paſte. 259» 
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. £58. To Pickle | Artichoak-Bottoms. 

Take the beft bottoms of Artichoaks, and parboyl 
them, and when they are cold and well drained from 
the water and dryed in a cloath, take away all 
the moiſture, then put them into pots, and pour 
your brine upon them, which muſt he as ftrong as 
you can make it, which is done by putting in ſo much 
Salt to itas will receive no more, ſo that the Salt. - 
ſinks whole to the bottom 3 cover over your Arti- 
choaks with this water, and pour ypon it ſome 
ſweet Butter melted to the thickneſs of two fingers, 
that no Air may come in, when the butter is cold, 


. ſet up your Pot in a warm place, covered cloſe from- 


Vermine. Before you put the bottoms in a pot, you- 
ſhould pull off all the leaves and choak, as they 
are ſerved at Table: The beſt time to do this is in 
Autumn, when your plants produce thoſe which are - 
Young and tender, for theſe you ſhould Pickle be- 
fore they come to open and Flower, but not before 
their Leads. are round, when you would- eat them. 
you mult lay them in water, ſhifting. the water ſe- 
veral times, then boyl them once again, and fo ferve 
them again, | | 
259. Tomake Marmalade of Grapes. 

Take of the faireſt and ripeſt blew Grapes, ga-- 
thered in the heat of the day, that their moiſture 
be dryed up throughly, ſpread them upon a Table or 
Hindle in a Room where the Air and Sun may come - 
in, let them lye ſo for fifteen or fixteen days, that 
they may not both ſweat and ſhrink, it it be cloudy * 
or cold weather, you may put them into an Oven, 
when it is only warm, after which, preſs them well - 
with your Hands, cleanſing them from all the ſeeds - 
and ftalks, putting the huſks and juice to boyl inthe 
Kettle, carefully ſcuming and clearing it from the 
ſeeds, reduce this Liquor alſo toa third part, dimi- 
niſhing the fire as the Confe&tion thickens, ſtiring it 
often about with your ſpoon to prevent. its cleaving 
to the veſſel, and to make it boyl equally, then —_— 


— = — 
_— -- — 


64. Preſerving, Conſerving, 

it through a fteve or courſe Cloath, bruiſing the 
huſks with your wooden Ladle to ſqueeze our the 
Subſtance, and then ſfqueeſing it out in a preſs, 
ſet it again on the fire, and let it boyl once more, 
keeping it continually ſtirring till you think they be 
ſufficiently boyled, then take it off, and pour it in- 
to earthen Pans, that it may not taſte of the Kettle, 


and being half. cold, put it into Gally-pots to keep, 
let your pots ſtand open five or ſix days, and then 
cover them with Paper that the Paper may lye upon- 
the Conſerve, and when the Paper grows mouldy. 
put on another, till all the Superfluous moiſture is: 


Zone out, which will be in little time if your Confec- 
tion was well boyled, but if it were not you muft 
boyl it again. 

260. To pickle Cornelians, 


Gather the faireſt and biggeft- Cornelians when 
they firſt begin to grow red, and after they have. 
lam a while, put them up into a Pot or Barrel,filling 


them up with Brine, as for Artichoaks, and put to 
them a little green Fennel, and a few Bay-leaves to 
make them ſmell well, then ftop them up very cloſe, 
and let them ftand for a Month, if you find them 
too Salt, make the Pickle weaker before you ſerve 
them to Table. 
261. To make Felly of Apples. 
Take either Pippins or Fobn- 4pples and cut them 


into quarters, either pared or unpared, boyl them in 


_ agood quantity of water till it be very ſtrong of the 


Apples, take out the clear Liquor, and put to it a- 


ſufficient quantity of Sugar to make a Jelly,with the 
flices of Apples, boyl all together, till the Apples be 
enough, and the Liquor like a Jelly; or elſe you: 
may boy! the flices in Apple-Liquor without ſugar, 
and make Telly of the other Liquor,and put the ſlices 
intoit when they be Jelly and it is ſufficiently boyl- 
ed, oP to it ſome juyce of Lemon and Amber, and 
Muſk if you wilb, 
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262. To make Felly of Gooſeberries. 

Let your Gooſeberries be full ripe, then ftrain 
them through a ſtrainer, and to every two pound of . 
Juice put three qua: terns of Sugar,boyl it before you 
mix it, and then boyl it again together, when they 
are mixed try them upon a plate ; when it is enough 
it riſeth off. 

263. To make. Bragget, | 
_ Put two Buſhels and a half of Malt to one 
Hogſhead-of water, the firſt running makes .half a 
Hogthead very good,but not very ftrong. the ſecond 
1s very weak : Boyl but half a quartern of Hops, put 
your water to the Malt the ordinary way; boyl &t 
very well, and work it with very good Beer-yeaft : 
Now, to make Bragget, take the firſt running of 
this Ale, but put leſs Honey in it than you do for 
your ordinary Mead, put twice or thrice as much 
Spice and Herbs, then put it in_ a Veſſel, after its 
working with the Yeaſt, hang within it a Bag of 
bruiſed Spices, rather more than you boyled it with, 
and let it hang in the Barrel all the while'you draw 
it, 
264. To make Italian Marmalade. | 

Take fifteen pound of Quinces, three pound of 
ſugar, and two pound of water, and boyl them al- 
together, when it is well boyled ftrain it by little 
and little through a cloath as much as you can,then 
take the juice and put to it four pound of ſugar, and 
then boyl it, try it ona plate, to -know when it 1s 
enough, and if it come off, take it preſently off the 
Fire, and put it in Boxes for your uſe. | 
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Phyſick and Chirurgery, 
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I. An Approved Medicine for the Stone 
ani Gravel. 


F*Ake the hard Roe of a red Herring, and 
dry it upon a Tile in an Oven, then beat 
it to powder, and take as much as will 
ly upon a fix-pence every Morning faſting 

in a Glaſs of Rhenuh Wine, 
2. An excellent Drink for tbe Scurvy, 

Take a pound of Garden Scurvy-Grafſfs, fix hand- 
fuls of Wormwood and Elder-tops, one ounce of 
Carraway-ſeeds, and one ounce of Nutmegs, put 
them all together into 6 Gallons of new Ale, and let 
them work together, and after a convenient time of 
working, drink of it every Morning faſting, 

3. A Receipt for he f "= known to be very 
eIpfut. 

Take five or 6 black ſnails, and cut off their heads, 
then put to them one penny-worth of Saffron, and 
beat them together, and ſpread it on a woolly fide 
of a piece of Sheeps Leather,and apply it to the ſoles 
of the Feet, anointing the ſore piace with the Mars 
row of a Stone-Hor{(e, 

4. For Griping of the G:t:. 

Take Annifeeds, Fennel, Bay-berric 
berries, Tormentil, Biſtort, Balauſtins,Pomegranate- 


Pills, each one ounce, Roſe-leaves a handful, boyl 
them 


Juniper- . 
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them in Milk, ftrain it, and add the Yolk of an Egg, 
ſix grains of Laudanum diffolved in the Spirit of 
Mint, prepare it for a Glifter, and give it warm. 

5. A Soveraign Medicine for any 4ch or Pain, 

Take Barrows greaſe, a Lap full of Arch-Angel- 
leaves, flowers, Stalks and all, and put it into an 
Earthen pot, and ſtop it cloſe,and paſte it, then put 
it in an horſe-dung-hill nine days in the latter end 
of May, and nine days in the beginning of Funre, then 
take it forth and ſtrain it, and uſe it. 

6. For the Sciatica and Pains in the Foynts, 

Take Palm and Cinquefoyl, but moft of all Bets- 
ny, Nep, and Featherfew, ftamp them and drink 
the juyce with Ale and Wine, Probatum. 

7, For an Ague. 

Take the Root of a blew Lilly, ſcrape it clean, 
and lice it, and lay it in ſoak all night in Ale, and 
in the Morning Ramp it and ftrain it, and give it the 
Patient-Luke-warin to drink an hour before the fit 
cometh. | 

8. For all Feavers and Agues in ſucking 
Children, 

Take Powder of Cryftal and ſteep it in Wine, 
and give it to the Nurſe to drink,alſo take theRoot 
of Devils-bit, with the Herb, and hang it about the 
Childs Neck. 

9. 4 good Medicine to ſtrengthen the Back. 

Take Comfrey, Knot-graſs, and flowers of Arch- 
Angel, boyl them in a little Milk, and drink it off 
; every Morning. 

10. Foy the Fead-ach, 

Take Roſe Cakes and ftamp them very ſmall in a 
Morter with a little Ale, and let thery be dryed by 
the Fire on a Tile-theard, and lay it to the Nape of 
the Neck to Bed-ward. Proved. 

Ii. For the yellyw Faundice, 

Take agreat white Onion,zand make a hole where 
the blade goeth out, to the bigneſs ofa Chelnut, 
then fill the hole with treacle, being beaten oo_ 
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half an ounce of Engliſh Honey, and a little Saf- 
fron, and ſet the Onion againft the Fire, and Roaſt 
it well that it do not burn. and when it is Roaſted, 
ſtrain it through a Cloath, and give the juyco there- 
of to the ſick three days together, and it ſhall help 
them. 

12. For the black F:undice, 

Take Fennel, >age, Parſley, Gromwell, of each 
much a like, and make Pottage thereof with a piece 
of good Pork, and eat noother Meat that day. . 

13. For Infettion of the Plague. 

Take a ſpoonful of Running-water, a ſpoonful of 
Vinegar, a good quantity of treacle to the bigneſs 
of a Haſel-Nut, temper all theſe together, and heat 
it lake-warm, and drink it every four and twenty 
hours. - . 

| I4. For the Cramp. 

Take Oyl of Camomile, and Fenugreek, and a- 
noint the place where the Cramp is, and it helpeth. 

| 15. For the Ach of the joynts. 

Take Marſhmallows and ſweet Milk, Linſeed, 
Powder of Cummin, and the whites of Eggs, Saf- 
fron, and white greaſe, and fry all theſe together, 
and.-lay it to the aking joynt. 

16. For an AZue. | 

Take a pottle of thin A'!c,and put thereto a hand- 
ful of Parſiey, as much r-d Fennel, as much Cen- 
tory, as much Prmpernel, and let the Ale be half 

_ conſumed away, and then take and drink thereof, 
17. To make the Counteſs of Kents Powder. 

Take of the Magiſtery of Pearls, of Crabs-Eyes 
prepared, Harts-horn, Magiſtery of white Coral, 
of Lapis contra YTarvam, of each a like quantity, to 
theſe Powders infuſed, cut off the black tops of the 
great Claws of Crabs, the full weight of the reſt : 
Beat theſe all into a fine powder, and fearce them 
through a fine Lawn farce: Toevery ounce of this 
powder add a Dram of Orienta} Bezoar, make aj 


. theeupin a lump or Maſs with Jelly of _ 
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Horn, and colour it with Saffron, putting thereto a 
ſcruple of Amber-greaſe, and a little Muſk finely 
; powderd, and dry it in the Air, after they are made 
up into ſmall quantities,you 1nay give to a man twen- 
ry Grains, and to a Child twelve Grains, It is ex- 
cellent againſt all Malignant and Peſtilent Diſeaſes, 
French Pox, Small-Pox, Meaſles, Plague, Pefti- 
lence, Malignant or Scarlet-Feavers, ans Melan- 
cholly, twenty or thirty Grains thereof being exhi- 
bited (ina little warm ſack, or harts-horn Jelly) toa 
Man, and half as much, or twelve' Grains to a child, 
IS. For the falling ſickneſs, or Convulſions, 

Take the dung of a Peacock, make it into Pow- 
der, and give ſo much of it to the Patient as willlye 
upon a ſhilling ; ina little ſuccory-water faſting, 

19. For the Pleuriſe, 

Take the round Balls of Horſe-dung, and boyT 
them in a pint of White-wine till half be conſumed, 
then ſtrain it out, and ſweeten it with a little ſugar, 
let the Patient drink of this, and then lye warm, 

20, Toprevent Miſcarrying. 

Take Venice Turpentine,ſpread it on black brow 
Paper, the breadth and length of an hand, and lay it 
to the ſmall of her back, and let her drink a Cau- 
dle made of Mulcadine, putting into it the hu!ks of 
about twenty ſweet Almonds dryed, and finely pow- 
dered. | 

21. For the Worms in Children. | 

Take Wormſeed boyled in' Beer and Ale, an4 
ſweetned with Clarined Honey, and then let them. 
drink it. | 

22. For the Whites. 

Take white waſhed Turpentine, and make up itz 
Falls like Pills, then take Cinamon and Ginger, and 
roul the balls in it, and take them as you would dg 
Pills, Morning and Evening, Proved, | 

23. For a dry Cough, | 

Take anniſeed, Aſh-ſeeds, and Violets, and beat 
them to powder, and ſtamp them, of each a like 

| D quantity, 
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quantity, then boyl them together in fair water, till 
It grows thick, then'put it up, and let the Patient 
take of it morning and evening, | 

= 24. To make Unguentum Album, 

Take a pint of Oyl-Oliye, and hatf a pound © 
Diaculum, Anniſeeds a pretty quantity,and put them 
together, and put thereto a pound of Ceruſe ſmall 
grounded, boyl them together a little, and ſtir them 
always till it be cold, and it is done. 

25. To deſtroy the Piles, 
-- Take Oyl of Roſes, Frankincenſe, and Honey, 


: 26. For the Canker. 
- Take a handful of unſet Leeks, with the Roots, 
and a ſmall quantity of Yarrow, and boyl them in 
White-wine, till they be all very ſoft, then ſtrain 
and Clarifie them, and let the Patient drink thereof 
Morning and Evening blood-warm. 
£7. For the Itch, 
Take the Juyce of Penny-royal, the juice of Sa- | 
vin, the juice of Scabious, the juice of Sage, the þ, 
Juice of Dellitory, with ſome Barrows greaſe and | 
black-ſoap, temper all theſe together, and make a 


28, For the K ings-Evil, 

Take'two ounces of the water -of Broom-flowers 
Diſtilled, and give it in the Morning to the Patient 
Faſting, and it will purge the Evil Humour down- 
ward, and waſteth,and healeth the Kernels without 
breaking them outwardly. | 

29. To break an Impoſthume. 

Takea Lilly-root and an Onion, and boyl them in 
water, till they be ſoft, then ſtamp them, and Fry 
them with Swines greaſe, and lay it to the Impoſt- 
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30. For biting of a mad dog. 

Stamp large Plantain, and lay it to the grieved 
Place, and it will cure the fore, 

21. For the Green-ſickneſs. 

Take the Keys of an Aſhen-Tree dryed and beaten 
to powder, and take of red Fennel,of red SF. Mar- 
joram, and Betony, and ſ{eeth them in Running wa- 
ter, from a pottle to a quart, then ftrain them, and 
drink thereof a good draught with Sagar, Morning 
and Evening Luke-warm. 

22. For Deafneſs. 7 

Take of Wild Mint, mortifie it, and ſqueeze it 
in the hand till it rendreth juice, then take it with . 
its juice and put it into the Ear, change it often; 
this will help the deafneſs if the Perſon hath heard 
before. 

22. For the Dropfie. 

Take a Gallon of White-wine, and put into it a 
handful of Roman Wormwood, and a good piece of 
Horſe-radiſh, and a good quantity of Broom-Aſhes 
tyed in a Cloath, then take a good bunch of Dwarf- 
Elder, beat it in a Morter, and ſtrain out the juyce, 
and put inta the wine when you will drink it, but if 
the Dwarf-Elder be dry,you muſt fteep a good quan- 
tity in the Wine. Take of this half a pint Morning 
and Evening, 

' 34. For a ſprain in the Back, or any 
other Weakneſs, 

Takea quarter ofa pint of good Muſcadine,a ſpoon= 
ful of Madder, Incorporate them well together, then 
give it the Patient todrink for three MDEninge toge- - 
ther, and if need requireth, you may uſe it often ina 
day, this will ftrengthen the Back exceedingly. 

35. An excellent Remedy for ſore Eyes. 

Takea Gallon of pure Running water, and eight 
drams of white Coperas, and as mach of fine white 
Salt,mix them together,and let it ſimper half an hour 
over a ſlow fire, and then frrain it for ue. 
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26, A moſt excellent Cordial. 

Take halt a peck of Ripe Elder-Berries, pick them 
clean and let them ftand two or three days in an 
Earthen pan, till they begin to hoar or mould, then 
bruiſe and ftrain them, and boyl the Liquor till 
half be conſumed, then putting a pound of Sugar to 
every pint of Liquor, boyl them to Syrup. 

7. A Medicine for an Az2ue. | 

Takea quart of the beft Ale,and boyl it to a pint, 
and let the Party lye down upon a bed, and 
then Iet the Patient lye down upon a bed, and 
be covered warm, when the firſt fit grudges.and let a 
baſon be ready to yomit in. 

38, Another for an Ague, 

Take a large Nutmeg and ſliceit, and ſo much 
Roch-Allom beaten to powder, and put them both 
into one pint of the beft Whitewine, and incore 
porate them well together, and let the Patient take 
one half thereof about half an hour before the fit, 
and then walk a pace, or uſe ſome other Laborious 
Exerciſe, and when the fir begins to come, take 
the other half, and continue Exerciſe, Both theſe 
I have known tocure to Admiration, 

29. For a great Lax or Looſ-neſs, | 

Take one quart of New Milk, and have ready oxe 
half pint of diſtilled Plantain-water, and {et your 
. Milk over the Fire, -and when your milk by boyl- 
ing riſes up, take two or three Spoontfuls, as occall- 
on ſhall be, to allay the ritag, and when it riſes a- 
gajn, do the like, and ſo in ike manner till the 
Vlantain water be all in, and then boyling up as be- 
fore, let the Patient drink thereof warmed hot, or 
how elſe hc likes it ; 1inever yet have found it fail / 
of Curing. | : 
4). For curing of deafneſs. - 

Take heib of -Grace, and pound it, then ſtrain / 
it, and fake two ſpoonfuls of the Juyce, and put } 

; | . therets .| 


Chirurgery. 73 
thereto one ſpoonful of Brandy-wine, and when it 
is well evaporated, dip therein a little black wool 
or fine Lint, being firſt bound with a filk thread,and 
put it into your Ear. h 

41. Fer the Scurvy. 

Take half a peck of Sea-ſcurvy-graſs, and as much' 
Water-creffes, of Dwart-Flder, Roman Wormwood, 
Red-Sage, Fumitory, Harts-Horn, and Liver-wort, 
of each one handful, waſh the Water-crefſes, and 
dry them well, the other Herbs muſt be rubb'd 
clean, and not wafhed, then add one Ounce of 
Horſe-Raddith, and a good handful of Madder- 
Roots, beat theſe with the Herbs, and ftrain the 
Juice well out, for the laſt is beft, then ſet it on a 
quick fire, and ſcum it clean; then let it ſtand till 
it be ſetled, and when it is quite cold, bottle it up; 
and keep it in a cold place, you muſt take four or 
five fpoonfuls with one ſpoonful of Syrup of Lemons 
put into it, each morning faſting, and fatone hour 
after it, | | | 

42. An Excellent Remedy to pro- 
| cure Conception, 

- Take of Syrup of Mother-wort, Syrup of Mug- 
wort half an Ounce, of Spirit of Clary two drams+ 
of the. Root of Engliſh Snake-weed in fine pow- 
der one dram, Purtlain-ſeed, Nettle-ſeed, Rochet- 
feed, all in ſubtle Powder of each two drams * 
Candied Nutmegs, Eringo-Roots, Satyrion-R oots 
Preierved, Dates, Piftachoes, Conſerve of Succory, 
of each three drams, Cinamon, Saffron in fine pow- 
der of each a ſcruple, Conſerve of Vervyain, Pine- 
Apple Kernels picked and pilled, of each two drams, 
ftamp and work all theſe Ingredients in a Mgrtar, 
to an Ekectuary. then put it up into Gally-pots, ancl 
keep it for uſe ; Take of this Ele&tuary the quanti- 
ty of a good Nutmeg, in a little Glaſs full of White- 
wine, in the Morning fafting and at 4a Clock Afﬀter- 
noon, and as much at night going to Bed, but be ſure 
do not ule violent exerciſes, 
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43. For 4 ſore breaſt not broken. 

Take Oyl of Roſes, Bean-flower, the Yolk of an 
Fee, a little Vinegar, temper all theſe together, 
then ſet it before the fire that it may be a little warm, 
then with a Feather ftrike it upon the Breaſt morn- 
ing and Evening, or any time of the day ſhe finds it 
Pricking. | | 

44. To heal a Sore breaſt when broken. 

Boyl Lillies in new Milk, and lay it on to break 
it, and when it is broken, Tent it with a Mallow- 
falk, and lay on it a plaiſter of Mallows boyled in 
Skeeps Tallow : Theſe are to be uſed if you cannot 
keep it from breaking, 

45. For a Conſumption, 

Take a pound and halt of Pork, Fat and Lean, 
and boyl it in water, and put in ſome Oatmeal, and 
boyl it till the heart of the Meal be out, then put to 
it two quarts of Milk, and boyl ita quarter of an 
Kour,and give the patient a draught in the Morning, 
Afternoon, and Evening, and now and then ſome 
Barley-water. 

* 46, For the Falling.Sickneſs. 
Take powder of Harts-horn, and drink it with 
Wine, and it helpeth the Falling. Evil. 
| 47. For the Teoth-Ach, 

Take Featherfew and ftamp it, and ftrain it, and 
drop a drop or two into the contrary Ear to the 
\ Fain, and lye ftill half an hour after. 

48. For a Wen.” 

Take black ſoap and mix with unflaked lime, made 
into powder, and lay it on the Wen or Kernel. 

| 47. For the Wind, 

Take the juvce of Red Fennel, and make a Poſſet 
of Ale therewith, and drink thereof. 

50. An Excellent Xedicine for the Dropfie. 


Take two Gallons of New Ale, then take Set- 
wel, Calamus Aromaticus, and Galingale, of each ! 
two penny-worth, of Spikenard four penny- | 
worth, ftamp all together, and put them into a | 

Bags | 
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Bag, and hang, it in the Veſſel, and when it is four 
days old drink it Morning and Evening, 
_ $51. For a Scajd Head. | 

Waſh thy Head with Vinegar and camomile ftampt 
and mingled together ; there 1s no better help for 
the Scald, or grind white Hellebore with fwines 
greaſe and apply it to the Head. 

52, To make the Plague-water. 

Take a handful of Sage, and a.handful of Rue, 
and boy] them in three pints of Malmſey or Muſ- 
cadine till one pint be waſted, then take it off 


_ the Fire, and ftrain the Wine from the Herbs, 


then put into the Wine two penny-worth of long- 
pepper, half an ounce of Ginger, and a quarter 
of an ounce of Nutmegs, ail groſly bruiſed, and 
let it boyl a little again. Then take it off the Fire 
and diffolve it in half an Ounce of good Venice- 
Treacte;-and a quarter of an ounce of Mithridate, 
and put to it a quarter of a pint of ftrong Angelica- 
water, ſo keep it ina Glaſs cloſe topped, for your 
naſe. This water cureth Small-pox, Meaſles, Suts- - 
teits, and Peftilential Feavers. 
53. A precious Eye-water for any difeaſes 
of the Eye, often proved. 
Take of the beft White-wine half a pint, of white-- 
roſe-water,as much,of the water of celendine, Fennel, . 


 Eye-bright, and Rue, of each two ounces, of prepa- - 


red Tutia 6 ounces, of Cloves as much, ſugar Roſate * 
a dram, of Camphire and Aloes, each half a dram, 
waſh the Eyes therewith. 
54, 4 Cordial Fulep. : 
Take water of Endive, Purflain, and Roſes, of 
each two ounces, Sorrel-water half a pint, Juice of : 
Pomegranats, and for lack thereof, Vinegar four oun- -. 
ces, Camphire three drams, ſugar one pound, boyl 
all theſe together in the fdrm of a Julep, and give 3. 
or 4 ounces thereof at a time. | 
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55. To make the green Oyntment. 

Take a pound of Swines greaſe, one Ounce of 
Verdigreaſe, half a ſcruple of Sal Gemmz, this oint- 
ment may be kept 40 years, it is good againſt can- 
cers and Running Sores, it tretteth away dead flejh, 
and bringeth new. and healeth old Wounds, put it 
within the wound that it fefter not, 

56, For fits of the Mothey., 

Take a brown Toaft of four Bread. of the nether 
Cruft, and waſh it with Vinegar, and put thereto 
hlack ſoap like as you would butter a Toaft, and lay 
it under the Nay1]. 

57. For the Rickets in Children. 

Take of fennel-ſeeds and dillſeeds, but moft of 
the laſt, boyl them in Beer, and Rrain it. and ſweeten 
it with fugar, and let the Child drink often. Pro- 
batum. 

58, For the Shingles. 

Take the green leaves of Colts-foot ftamped and 
mingled with Honey, and apply it, and it will help. 
sO, Tokeal a Fiſtula or Ulcer. 

Take figgs and ftamp them, with ſhoo-makers 
wax, and ſpread it upon Leather, and lay it on the 
_ fore, and it will heal. 

Go. For 4 Woman in Travel. | 

Take ſeyen or eight leaves of Bettony, a pretty 
quantity of Germander, a branch or two of Penny- 
royal, three Marygolds, a branch or two of Hyflop, 
boyl them all ina pint of White- wine, or Ale, then 
put into-it ſugar and Saffron, and boyl it in a quarter 
of an hour more, and give it to drink warm. 

61. Tom:ke a Woman be ſoon delivered, 
the Child being dead or alive. 

Take a good quantity of the beſt Amber. and heat 
it exceeding ſmall to powder, then ſearce it through 
a fine piec2of Lawn, and ſodrink it in ſome Broth 
or Caudle, and it willby Gods help cauſe the Patient 
to be preſently delivered. | 
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Chir argery. 
62, For Infants troull:d with Wind and Phleges. 
Give thema little pure Sugar-candy-tinely bruiſed 

in Saxifrage-water, or Scabious-water, .n a ſpoon 

well mingled together, _ 

63. 4 moſt excellent Medicine to cauſe Children 

| to breed their Teeth eaſily. 

Take of pare Capons greaſe very well clarif'd the 
quantity of a Nutmeg and twice as much of pure ho- 
ney,mingle and incorporate them well together, and 
anoint the childs gums therewith three or four times 
a day when it is Teething, and they will ealily break 
the Fleſh and prevent ſorments and. Agues, and 
other Griefs which uſually accompany their coming . 
forth, 

64. For Agues in Chillren.. 

Take a ſpoontul of good Oyl of Populeon, and: 
put thereto two ſpoonfuls of good Oyl-ot Roſes,min- 
gle them well together, and then warm 1t before 
the Fire, anoint the Childs Joynts and Back, alſo his- 
Forehead and Temples twice. a day, Chating the 
Oyntment well in. . 

65, Tocanſe 4 young Child to go to flool.. 

Chafe the Childs Navel with May Butter before 
the fire, then take ſome black Wool and dip it in 
the Butter and lay it to the Navel, and it- will pro- 
care a Stool; this is alſo good for one in yeirs, that 
can take no other medicine, 

66, For Worms in Children, 

Take of myrrh and Aloes very finely powdered,, 
of each a penny.worth, and put thereto a few drops: 
of Chymical Oyl of Wormwood or Savine, and a 
tittle Turpentine ; make theſe up inty a Maifter.and. 
lay it to the Cnilds Navel, 

67. To kelp one that is blaſted, 

| Take the white of - an Egg, and beat it in” a mor- 

tar, putto ita quarter of an Ounce of Coperas, and. 

grind them well together till 1t come to an Oynts- 
ment, and therewith anoint the fore Face, and it: 

wil eaie the pain, aud take away tlic ſwelling; and i 
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when it is well nigh whole, anoint the place with a 
little Populeon, and that will make the ſkin fair and 


- well again. 


68, An excellent Salve. 

Take half a pound of Bees-wax, a pint of Sallet- 
Oy1, three ounces of Red Lead, boyl all together in 
a new earthen Pipkin, keeping it ftirring all the 
while till it grows of a darkiſh Colour, then keep it 
for uſe, or make Sear-cloaths of it while it is hot. 

It is moſt approved againſt any pain, Sore, Scald, 
Cut, Burn; to firengthen the Back, or remove any 
old Ach whatſoever. : 

6g. A Fulzp of Dr. Trench for the fits of 
| the Mother, 

In the time of the year diftil black-Cherry-water, 
Piony-tiower. water, Cowſlip-water, Rue, or Herb- 
grace-water : then take of the waters of Cowſlip, 
Black-Cherries, Piony, Rue, of each an ounce, and 
add to them water of Caſtor, half an ounce, Cina- 


mon-water one dram, Syrup of Clove-gilly-flowers 


three drams, mix all theſe together, and take 'two 
ſpoonfuls at a time of it, as often as you pleaſe. 
70, For 4 Tympany.* 

Take a handful of the bloſſoms of Mary-golgs, 
ftamp them, and ftrain them, and give the Juyce 
thereof to the patient ina draught of Ale fafting. 

71. To provoke Terms, a good Medicine, 

Take Wormwood and Rue, of each one handful, 
with five or ſix Pepper-corns, boyl them all toge- 
ther in a quart of White-wine or Malm(ey, ftrain it, 
and drink thereof. 

72. For the bloody-Flux or |couring. 

Take a great Apple and cut out the Core, and 
put therein pure Virgins wax, then wet a paper and 
lap it therein, then rake it up in the Embers, and 
tet it roaſt till it be ſoft, then cat of it as your ſto- 
mach will give leave. 
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72. For a Rheumatick Cough or Cold, 

Takea pint of Hyſop-water, Syrup of Gilly-flowe . 
ers, Syrup of Vinegar, Syrup of Maiden-hair, Sy- 
rup of Colts-foot of each one Ounce, mingle them 
all together, and drink it when you pleaſe. 
| '_ * 74, To killa Felon, | 

Take an Egg and roaft it hard, and take out the 
Yolk thereof, then roaſt an Onion ſoft, and beat 
the Yolk and the Onion together, and lay it to the 
ſore, and it will kill the Fellon. 

75. For the white Flux, 
Take the powder of the Flower of Pomegranats, 
and drink it in red Wine, = 
76, For the red Flux, | 

Take Sperma Ceti, and drink it, and truſs up your © 

ſelf with a piece of black Cotton, | 
77. For the Cancer in a womans breaſt. . 

Take the Dung of a Gooſe, and the juice of Ce- 
landine, and bray them well in a Mortar together, . 
and lay it to the fore, and this will ftay the Cancer, 

and heal it. : 
78. For an Ague in the Breaſt. 

Take Grounſel, Daſie-leaves and roots;and courſe 
Wheat ſifted, make a PoulteG thereof with the par- 
ties own water, and lay it warm to the breaſt, 

79. For bleeding at the Noſe, 

Take Betony and ftamp it with as much Salty as 
you can hold betwixt your two fingers, and put it: 
into your Noſe. 

80. For ſpitting of blood. - - 


Take Smallage, Rue, Mints, and Betony, and: |, 


boyl them well in good Milk, and drink it warm, 
$1. Toſtaunch the bleeding of a Wound, or . 
: as the Noſe. ey 
There is no better thing than the powder pf Bote- 
Armoniack, to ftanch the bleeding of a Wound, the 
powder being laici pon it, or for the Noſe, to be 
blown in with a Quii!. Or take the ſhavings of parch- - 


ment, and lay it to the wound, and it ftancheth and : 


. healcth, $1;.. 
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TO Piyfick ant 
82. Tomake the Gaſcoion Powder, 

Take of Pearls, white Amber, Harts-horn, Eyes 
of Crabs, and white Coral, of each half an Ounce, 
of black thighs of Crabs calcined. two ounces 3 to 
every ounce of this powder put in a dram of Orien- 
tal B-zoar, reduce them all into a very tine powder, 
and ſearſe them then with Harts-horn Jelly and a 
little Saffron put therein, make it up into paſte, 

and maze therewith Lozenges, or Torchiſcs for your 
ule. 

Get. your Crabs fur this pewder about May or in 
September þetorc they beboyled, dry your Lozenges 
in the Air, not by fire nor Sun, 

83. For the Megrim, or Impeſihume in the Head. 

Fake four penny-weight of the Root of Pcllitory 
o: 3j:7n, a farthing weight of Spikenard, and boyl 
them 1n rood Vinegar, and when it is cold, put. there- 
to a iÞc onful of Honey, and a Saucer-tv! of Muſtard, 
and mingle them well together, and hold thereof 
in your mouth. a ſpoonful at once, and ale this eight 
OT nine times. ſpitting 1t out continually. 

64- For Pain in the Ears, 

Take the jaice of wid Cucumbers, and put it into 
the Ears, and it aſſwageth the pain. Alſo pit 
the Wood of green Aſh in the fire, and fave the li- 
quor that cometh out at the end, and put it into 
the Ears, it cauſeth the pain to cea'e, and amendeth 
the Hearing; Alſo beat the juice of Wormwood, and 
drop it into \ the Ears, 

85. Aprecious Water for the Eye-ſight, 
made by K. Edward the ſixth, 

Take Smalledge, red Fennel, Rue, Vervain, Be- 
tony, Agrimony, Pimpernel, Eufrane. Sage, Celen- 
dine of each a like quantity, firft waſh them clean, 
then ſtamp them, and put them in a fair Brazen pan, 


' with the Powder of fourteen or fifteen Pepper-corns, 


fair ſearſed into a pint of food White-wine, put 
them into the Herbs with three f| poonfuls of Honey, 
aud five ſpoonfuls of the water of a Mgn- Child that 
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ns Chiraraery --: ;." "ng 
7s {bund ; mingle all together; and-boyl them over 
the fire, and. when it is boyled, ftrainit througha 


"fine Linnen Cloath ; and put it into a Glaſs, and to 


it well and cloſe till you uſe it,and when you need it, 
put a little thereof into'the ſore eyes with a feather, 
but if it be dry, temper it with White-wine, and 
it profiteth much all manner of fore eyes : This wa- 
ter was uſed by K. Edward the fixth, 

$86. My Lord Dennies. Medicine for the Gout.” 


Take Burdock-leaves and ſtalks, cut them ſmafl 
and ftamp them very ſmall, then ftrain them, and 


cleanſe them, and when you have ſo done, put them 
into Glaſſes, and put pure Oyl of Olives on the top 
of them, and ſtop it cloſe from the Air, and when 
you would ſe it tor the Gout, pour it into a porrin- 
ger, and warm it, and wet Linnen Cloaths in it, 
and apply it warm to the grieved- place, warming 
your Cloaths one after another, as they grow cold 
thatare on. | 
87. Dr. Stephen's Soveraign Water, 

Take a Gallon of good Gafcoign Wine, then take 
Ginger, Galingale, Cancel, Nutmeg,Grains, Cloves, 
Anri-ſeeds, Carraway-leeds, of eaclf adram : then 
take Sage, Mints. red Roſes, Thyme, Pellitory, Roſe- 
mary, wild Thyme, Camomile, Lavender; of eacﬀ 
a handful, then bray both Spices and Herbs, and 
put them all into the Wine, and let them ftand for 
twelve hours divers times ſtirring them, then diftil 
in an Alimbeck, but keep that which you diftil firft 
by it ſelf, for that is the beſt, but the other is good 
alfo, but not ſo good as the firft, This water com- 
forteth the Vital Spirits, and helpeth inward Diſea- 
fes which come from cold ; it helpeth Conception 
in Women that are barren, and killeth Worms in 
the body, it cureth the old Cough, and helpeth 
the Tooth-ach, it comforteth the :tomach; and cu- 
reth a ſtinking breath, it preſerveth the body in 


_ good liking, and makes them look yourg. 
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©2 Phyſick and 
$8. TheWater called Aqua Mirabilis & Preti- 
ola, made by Dr. Willoughby. 

Take of Galingales, Cloves, Mace, Cucubes, Gin- 
ger, Cardamum, Nutmegs, Mellilot, Saffron, four 
Ounces, and beat all thefe into powder, Agrimony- 
water the quantity ofa dram ; and ſomewhat more ; 
then take of the juyce of Celandine half a pint, and 
mingle all theſe together with a pint of good Aqua- 
Vitz, and three pints of good White-wine ; put all 
theſe together ina ſtill of Glaſs, and let it ſtand fo 
all Night, and on the Morrow diftil it with an caſte 
fire as way be. This water difſolveth the ſwelling 
of the Lungs without any Grievance, and helpeth 
and comforteth them being wounded, and ſuffereth 
not the blood to putrifie; he ſhall never need to be let 
blood that uſeth this water, it ſuffers not the Heat 
to burn, nor Melancholy , nor Rheum to have Do- 
minion above Nature ; it alſo expelleth Rheum,and 
purifeth the Stomach. | 

89. To make Allom-mater. 

Take a pound of Allom, and beat it to powder, 
then take a Gallon of clean water, and ſet it on the 
fire, letting it boyl till all the Allom be melted, then 
take it off the fire, and when it is cold, put it into 
a Glaſs, and keep it for uſe. 

90. To make an excellent FleTuary called 
| the Eletuary of Life. 

T Take Scorlegio, Morre, Gentiana, Grandoret, and 
Falzom, of eacha like quanity, Kamp them and 
rain them, and mingle them with Honey that hath 
been well boyled on the fire, and ſcammed clean : 
This is excellent for fickneſs in the Stomach, or 
pain in the Belly, Heart or Head, or for thoſe that 
are bitten with any venemous beaſt, or poyſoned ; 
it muft be taken in water three or four ſpoenfuls at 
a time in the Morning faſting ; if the Diſeaſe be of 
any long time ſtanding, he muſt drink it fifteen days, 
together, and he will be whole, Provatume 
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Sl. Again$ hear of the Liver, 

Take Fennel, Endive, Succory, Plantain, of each 
alike, diftil them with red Wine and Milk, and uſe 
it every Morning, nine ſpoonfuls at a time, with a 
draught of Wine and Sugar, orelſe five ſpoonfuls 
thereof alone, 

92, For Swooning fits. 

For ſwooning, and weakneſs of the heartiin Fea- 
ver and Sicknels, or if it come from other cauſe, 
ftamp Mints with Vinegar, and a little Wine, if the 
Patient have no Feaver, then toaſt a bit of bread tifl 
it be almoſt burnt, and put it therein till it be well 
ſoaked, then put it in the Noſe of the Patient, and 
rub his Lips, Tongue, Gums, Teeth and Temples, 
and let him chew and ſuck the moiftneſs thereof 
and ſwallow it. | 

92. AWrter for the Eyes, to make a man ſee 
in forty days, who hath been blind ſeven 
Years before, if be be under fifty 
Years of Age. 

Take Smalledge, Fennel, Rue, Betony, Vervain, 
Agrimony, Cinquefoil, Pimpernel, Eye-bright, Ce- 
landine, Sage, of eacha quartern, waſh them clean, 
and ftamp them, do them in a fair maſhing-pan, put 
thereto a quart of good White-wine and the powder 
of thirty Pepper-corns, fix ſpoonfuls of live honey, 
and ten ſpoonfuls of the Urine of a Man child - that 


is wholſome, mingle them well together, and boyl- 


them till half be wafted, then take it down and ftrain 
it, and afterwards Clarifie it, and put it into a glaſs 


Veſſel well ftopt, and put thereof witha Feather in- 


to the eyes of the blind, and let the patient uſe this 
Medicine at Night when he goeth to bed, and with- 
in forty days he ſhall fee : It is good for all manner 
of ſore eyes. Wild Tanfie-water is good for the Eye- 
fight, and eating of Fennel ſeed is good for the ſame. 
| G4, For a Web in the Eye. 

The Leaves of white-Honey-Suckles-and Ground- 

Tvy, of each a}like quantity ground together, and 


Chirurgery. 82 
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84. Phyſik and 
put every day into the Eye, cureth the Web, Or 
elſe ſalt burnt in a Flaxencloath, and tempered with 


Honey, and with a Feather anointed' on the Eye- 


lids, killeth worms that annoy the Eye-lids. 
95. For the moiſt Scabs after the Small- Pox. 
Teke Lapis Caliminaris, Litharge of Gold and Sil- 
ver, of each rwo drams, Brimftone and Ceruſe two 
ounces, bring all theſe into a fine powder, and then 
beat them in a Mortar with ſo much Barrows-greafe 
as is ſuthcient to make it up in an Oyntment, and 
anoint the places therewith Evening and Mortiing, 
96, To bring dewn the Flowers, | 
Take of Alligant Mutkadine,or Claret a pint,burn 
It, and ſweeten it well with Sugar, put thereto two 
ſpoonfuls of Sallet-Oyl ; then take a good Bead of 
Amber in powder in a ſpoon, with ſome of the 
Wine after it. Take this Evening and morning. 
97. To ſlay the Flowers. 

. Take Amber,Coral.Pearl, Jet of each alike, grind 
them to fine 'powder, and fearſe them, take there- 
of as much as will lye upon a 6 pence with conferve 
of Quinces. and drink a draught of new milk after 
it ; Ule this every morning. 

98. Tocure Corns. 

Take beans, and chew them in your mouth, and 
tye faſt to your Corn, and it will help; Do this at 
Night. 
99. To make Oyl of Roſes. 


Take red Roſe-leaves a good quantity, and ſtamp 


m a mortar, and put thereto Oyl-Olive, and let it 
fiand in the Sun twelve days, and-then put it ina 
Glaſs, and bind the Glaſs faft about with Ropes of 
Hay and ſet it in a- panfull of: water, and let it boyl 
foftly. two hours, and then let it cool, then put it in 
ſmall Glafſes,and pus thereto the leaves of red Roſes 
all whole, and ſtop it faft, and ſet it in the: Sun far 
fixteen days, and ſo uſe it at your need. 
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- Chirurgery. 85 
100. For any Itch, or breaking 9ut. ; 

Take Frankincenſe, and beat it (mall in a Mortar, 
en:l mingle it with Oyl of Tayes, and therewtth a- 
noint all over, and it will deſtroy the Itch. 
| 181. For the Piles after Ckild-8irth 

Make a Bath of Worm-wood, Soathern-wood,C1- 
namon-Rinde; and the bark of Ca/iz Filtuta boyled 
well in Wine ; when the woman delivered goeth 
forth of the Bath, put Bombace,or Cotton with pow- 
der of Aloes mixed with Oyl of Penny-royal, unto 
her lower parts. 

102. For 4 Stitch in the ſide, 

Take three handfuts of Mallows, boyl them in a 
little raw Milk, and put thereto a handful of wheat- 
bran, and let them boyl. together, and then wring 
out the Milk, and lay it kot to the Stitch, apply it 
often. Or take a few leaves of Rue and Yarrow,ftamp 
them together, and wring out the Juice and drink it 
with a little Ale. | 

103. For 4 Tertian, or double Tertian Ague, *- 

Takea good quantity of Celandine, a ſpoonful of 
falt, and the bigneſs of an Egg in Leven, and as much 
Alligant and Spaniſh Soap,ftamp them well in a Mor- 
tar, and make aPlaifter of them, and apply them 
to the Patients feet one hour before the coming of 
the fit, add thereto four or five yolks of Eggs : Or 
take of Anniſeed-water the heft you can get, halfa 
pound of Oil of Vitriol, ſhake them well together, 
and drink one or two ſpoonfuls thereof an hour be- 
fore the fit comes. | 

104. For the Spleen, 

Boyl the Rindes and Keys of an Aſh-Tree very 
tender in White-wine, and drink a goad draught 
thereof for fix or ſeven Mornings together, and it 
w1yl much eaſe the Patient, when you drink this, a- 
not the Spleen with VUn5uanrum Dialthee every 
Morning and Evening, applying alſo a plaifter of 
M1e!lelot to the place, | Xe 


109, 


Phyſick and 
I05. An excellent Powder for the 
Green-ſickneſs. 

Take 4 {cruples of gentian made into fine powder, 
of raiÞt Ivory, and Harts-horn, of each two ſcruples, 
make theſe into fine powder, and give a fpoonful 
hereof with White-wine or the like at once. 

106, 4 Drink that bealeth al! Wounds, 
without any Plaifter or Ointment, or 
without any Taint moſt perfey. 

Take ſanicle, Milfoil,and Bugle,of each a like quan- 
tity, ſtamp them in a Mortar, and temper them with 
Wine, and give the ſick that is wounded to drink 
twice or thrice a day till he be whole ; Bugle holdeth 
open the wound, Milfoil cleanſeth the wound, fanicle 
health it; but ſanicle may not be given to him that is 
hurt in the head, or in the Brain-pan,for it is dange= - 
rous, This is a good and tryed Medicine; 

167. For Pricking of a Thorn. 

Take of Violet-Leaves one handful, ftamp them 
together, and take a quantity of Boars greafe, and of 
Wheat-bran one handful, ſet it on the fire in clean 
_ and make a Plaiſter thereof, and lay it to the 

TICT, | 

108. To make Ol of St. John's Wort, good 
for any Ach or Pain. 

Take a quart of fallet-Oyl,and put thereto a quart 
. of Flowers of St. Fohn's-wort well picked, let them 
lye therein all the ſummer, till the ſeeds of the herb 
be ripe, the Glaſs muſt be kept warm, either in the 
fun, or the water all the ſummer, till the feeds be 
ripe, then put ina quarter of St. Fohn's-wort-ſeeds 
whole, and ſo let it ftand twelve hours, the glaſs be 
ing kept open, then you muſt boyl the oyl 8 hours, 
the water in the Pot full as high as the Oyl in the 
Glaſs; when it is cold ſtrain it, that the ſeed remain 
not in it, and ſo keep it for your uſe. 

Og. For the Tifick, 

Take two ounces of Licorice ſcraped and bruiſed, 
of figs three ounces, of Agrimony, ihe 

| | Enula 
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Chirargery. 
Enula Campana, of each a handful. boyl them all to« 
gether in a Gallon of water, till half be waſted, 
then ftrain the herbs from the juice, and uſe it early 
and late. Alſo for the dry Tiſick, ftamp Fennel- 
Roots, and drink the juice theredf with White- . 
wine. 
110. To make Oyl of Fennel, 

Puta quantity of Fennel between two Tile-ftones, 
or plates of Iron, make them very hot and preſs out 
the Liquor; and this Oyl will keep a great while,for 
it is good for the Tiſhck, dry Scab, Burning, and 
Scalding. | 

IIl. Tomake the Blick Plaiſler for 
all manner of Griefs. 

Take a quantity of Oyl- Olive, a quantity of Red 
Lead,boyl theſe together, and ftir them with a ſlice 
of wood continually- till it be black, and ſomewhat 
thick ; then take it off the fire, and put in it a pen- 
ny-worth of red wax, and a pound of Rofin, and 
ſet it to the fire again, but do not blaze it, and ftir 
it, then take it offand let it ſtand till it be cold, and 
makeit inalump: It is good for a new Wound, or 
to ſtanch blood, pour a little of it into a diſh, and if it 
ftick faſt to the Diſhes fide, then it is enough, keep 
it for your uſe as need requireth, 
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Beautifying Waters, Oyls, Oyntments, 

and Powders, to Adorn and 

add Lovel maſs to the Face and 
Bedy. 


I. Tomake the Haiy 
very Faite 


Aſh your Hair very clean,and 
then take fome Allom-water 
warm, and with a Sponge 
moiſten your Hair therewith, 
and it will make it fair. Or 
you may make a Decoction of Turmerick, Rubarb, 
or the Bark of the Barbary-Tree, and ſo it will re- 
ccive a moſt fair and beautiful Colour, 
2. Another, 

Take the laft water that is drawn from Honey and 
waſh your head therewith, and it will make the Hair 
of an excellent fair Colour: but becauſe it is of a 
ſtrong ſmell, you muft perfume it with ſome ſweet 
ſpirit. 


2. To make the Hair grow thick, 

Make a ftrong Lye, then take a good quantity of 
Hyſſop-2 oots, and burn them to Aſhes, and mingle 
the Aſhes and the Lye, together, an wk. therewith 
waſh yourthead, and it wi!l makethe Hair grow:alfſo 
the Afhes of Froggs burnt Jo encreaſe Hair, as alfo 
the Aſhes of Goats:-dung mingled with Oyl. 
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Beautifying Waters, 4» c. 89 
4. To make the Hair grow, 

Take Marſh-Maltows, and boyl them, Roots and 
all, and waſh the head therewith, and it will grow in 
a ſhort time ; alſo take a good quantity of Bees, and 
dry them ina fieve by the fire, and make powder 
of them, and temper it with Oyl-Olive, and anoint 
the place where the Hair ſhould grow ; alſo take the 
Oyl of Tartar, and warm it, and anomt any bald 
Head therewith, and it will reſtore the Hair again 
in a ſhort time, = 

5. Tomake the Hiir fair. 

Take the Aſhes of. a Vine burnt, of the knots of 
Barley-ſtraw, and Licoricc, and Sow-bread, and di- 
ſtil them together in fair water, and waith the Head 
withit; alſo ſprinkle the Hair while it 15 Combing 
with the Powder of Cloves,Roſes, Nutmegs, Carda- 
mum, and Galingale, wit Roſe-water ; alſo the 
Head bcing often waſhed with the Decottion of 
Beech-Nut-Trees, the Hair will become fair. 

6. To make the Hair grow. 

Take Haſle-Nuts with huiks. and all, and burn 
them to powder, then take Beech-maſt, and the 
leaves of Enula C ampana.and ſtamp the Herb and the 
Malt together,then ſeethe them together with honey 
and anoint the place therewith, and ſtrew the Pow- 
der thereon, and this will make the Hair grow. 

7. Ts take away Hair, 

Take the juyce of Fumitory, mix it with Gum 4- 
,rabick, then lay it on the place, the Hairs firſt pluck- 
ed out by the Roots, and it will never permit any 
more Hair to grow on the place; Alfo anoint your 
Head with the juice of a Gloworm ſtamped, and it 
hath the ſame Virtue, PI | 

8. For the Falling of Fair, 

Take the Aſhes of Pigeons-dung in Lye, and waſh 
the Head therewith, alſo Walnut-leaves beaten with 
Bears-ſuet, reſtoreth the Hair that is plucked away. - 
Alſo the Leaves and middle Rind of an Oak ſodden 
1n water, and the head waſhed therewith is very 
good for this purpoſe. Ln 
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G0 Beautify1ng Waters, 
9. To make the Face fair. 

Take the floiwer of Beans and Diſtil them, and 
waſh the face with the water ; ſome ſay, that the 
Urine of th2 party is very good to waſh the face 
witha!, to tuake It 1alre 

10. For cleanſing the face and Skin. 

If the face be waſhed with the water that Rice is 
ſodden in, it cleanſeth the face, and taketh 'away 
Pimples. 

I1. 4 Water to adorn the Face. 

Take Eggs cut in pieces, Orange-peels, the roots 
of Melons, each as much as is ſufficient, in a large 
Veſſel with a long neck, diſtil by an Alembick,with a 
frong and careful fire. 

12, To Beautifie the face, 

Take of Cuckow-pintle a pretty quantity, bruiſe 
the thick parts with Roſe-water, dry them by the 
Sun three or four days, then pouring more Roſe- 
_ water On it, uſe it. 

13. To make the face look youthful. 

Take two ounces of Aqua-vitz, Bean-flower-wa- 
ter, and Roſe-water, each four -ounces, water of 
Water-Lillies fix ounces, mix them all, and add to 
them one dram of the whiteſt Tragacanth, ſet it in 
the Sun fix days, then ftrain it through a fine lin- 
nen-Cloath, waih your face with it in the Morning, 
and do not wipe it off, | 

14. A Water 10 take away Wrinkles in the face. 

Take of the Decottion of Briony and Figgs, each 
a like quantity, and waſh the face with it. 

15. Anexcellent water called Lac Virginis 
or Virgins Milk, to make the face, 
Neck, or any part of the body 

fair and white. 


Take of 4lumen Plumofi half an ounce,of Camphire 


one ounce; of Roch-Allom one ounce and a Dram, 
Sal Gemmi half an ounce, of white Frankincenſe two 
ounces, Oyl of Tartar one ounce and a half, make all 
theſe into moſt fine Powder, and mix it with one 
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Oyls, and Powaers. OI 
quart of Roſewater, then ſet it in the Sun, and let 
it ſtand nine days,often ſtirring it,then take litharge 


_ of Silver half a pound, beat it fine,and ſearſe it, then 


boyl it with one pint of White-wine-Vinegar till one 
third be conſumed, ever ftirring it with a ftick 
while it boyleth, then diſti] it by a Philter, or let it 
run through a Jelly-bag,then keep it in a Glaſs-Vial, 
and when you will uſe thoſe waters, take a drop of 
the one, .and a drop of the other in your hand, and 
it will be like Milk, which is called Zac Firgmss ; 
waſh your face, or any part of your body therewith, 


it is moft precious for the ſame. 


16. Totake away. Sun-burn. 

Take the juice of a Lemmon, and a little bay-ſalt, 
and waſh your Face or hands with it,and let them dry 
of themſelves, and waſh them again, and you ſhall 
find all the Sun-burn gone, 

L7. To make the face very fair. | 

Boyl the flowers of Roſemary in White-Wine 
with the which waſh your face ? allo if you drink 
thereof, it will make you have a ſweet breath. Alſo 
to make the face white, make Powder of the Root 
of Serpentine and of Powder of Sepia, and mingle 
them with Roſewater, and let it dry and then let 
it be put to the ſame water again,and dry again ; do 
this four or five times, and then uſe to anoint the 
face therewith, 

13. To clear the Skin and make it white. 

Take freſh Boars greaſe, and the white of an Egg, 
and-ftamp them together with a little powder of 
bayes,and therewith anoint the Skin,and it will clear 
the Viſage, and make it white. | $f 

16. To take 1way freekles in the face. - © 

Anoint your Face with Oyl-of Almonds,and drink 


Plantain wat&® or anoint your Viſage welland often 


with hares blood. 
' 20, To ſmonth the Skin. 
Mix Capons greaſe with a quantity of Sugar, and 
Kt it ftand for a few days doe covered, and it will 


ON Beautifying Waters, 
turn to a clear Oyl, with which anoint your Face. 
21. To blanch the Face. 

Take the pulp of Lemons, and take out the Ker- 
nels, and put to them a quantity of fine Sugar, Di- 
frill theſe, and keep the water to walh your Face e- 
very Night. 

22, For Morphew, or Scurf of the 
Face or Shin, 
| TakeofBrimſtone beaten into powder two Oun- 
ces, mix it with as much black Soap that ftinketh 
and tye the ſame in linnen cdoath, and let it hang 
in a pint of ſtrong Wine-Vinegar,or Red-Roſe-V ine» 
gar, for the ſpace of eight or nine days ; and there- 
with waſh any kind of Scurf or Morphew, either in 
Face or Body, dipping a Cloath in the Vinegar, and 
rubbing it therewith, and let it dry of it felt. Alſo 
drink the water of Strawberries diftilled,or Tincture 
of Strawberries, it certainly killeth Morphew or ſcurf. 
22. Fortaking away Spots in the face, after the 
Small- PoX. | 

Mix the juice of Lemons with a little Bay-falt and 
touch the Spots therewith often-times in a day, for 
it 1s Excellent good. 

| 24 4 good Ointment for the ſame. 

Take Oy] of ſweet Almonds, Oyl of white Lillies, 
of either one ounce 3 Capons greaſe, Goats Tallow 
of each four drams, Litharge of Gold one dram and 
half, Roots of Briony and of Ireos, of either one 
{cruple,Sugar-Candy white one dram, make Powder 
of all thoſe that may be brought into powder, and 
ſearſe them, then-put them all. in a Mortar together, 
beat them rogether, and in the working put thereto 
Roſes, Bean: flower, and white Lilly-water, of each 

-a good ſpoonful, put in by little ang, little, and fo 

work them together till they becomgan Oyntment ; 
- anoint your face, and hands with it every Evening, 

and in the Morning waſh it away in water boyled 
'with- Barley, VWheaten-bran and with .the ſeed of 
-Mallows. es F. 
| 25s 
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25. To take away the bokes or Pits in the . 
Face by reaſon of the Small-Pox. 

For helping of this Accident I have tryed many 
things, and the beft means I have found, is to waſh 
the Face one day with the diftilled water of ftrong 
Vinegar, and the next day with the water wherein 
Bran and Mallows have been boyled, and continue 
this twenty days or a Month together. 

26. For the Redneſs of the Hands or Face after 
the [mall-Pox. 

Take Barley, Beans, Lupines, of each one handful, 
bruiſe them all in a Mortar grofly, and boyl them in 
three pints of water till it grow thick like a Jelly,ther 
ſtrain it, and anoint the Face and hands 3 or 4 times 
a day, for three or four days together, and then wet: 
the Face and hand sas often with this water follow- 
Ing, 

27. Another. 

Take Vine-leaves two handfuls, Bean-flower,dra- 
Son, Wild Tanfie, of either one handful, Camphire 
three drams, two Calves Feet, the pulp of three Le< 


” mons, a pint of raw Cream, thred the Herbs ſmall, 
 asallo the Lemons, and break, and cut the Calves 
= Feet ſmall] ; then mix them together, and diftil it in 
* aGlaſs ſtill, anduſe it. Alſo the water of May-dew 
| " excellent good for any high Colour, or redneſs in 
| the Face, 


28. For Pimples in the Face. 
Waſh your Face with warm water when you go to 


| bed, and ietitdry in; then take the white of an Egg 


and put it into a Saucer, and ſet it upon a Chating- 
diſh of Coals, and put it intoa piece of Allom; beat 


| it together with a ſpoon till it become thick, then * 


make a round Ball, and therewith anoint the Face 


| where the Pimples are. 


29, For Heat and ſmelling in the Face, 
Boyl the leaves or blofſems of roſemary, either un 


{ White-wine, or fair water,and uſe to waſh thy hands 


vhd face therewith, and it will preſexve thee from all 
E | ſuch 


SS 
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ſuch inconveniences, and atfo make both thy face and Z 
- hands very ſmooth. ; 


30. For a Red Face, 


"Take Brimftone that is whole,and cinamon,of either 
of them an even proportion by weight,beat them into :: 
ſmall powder, and ſearſe it through a fine cloath up- |: 
on a ſheet of white paper to the quantity of an ounce | 
or more,and ſo by even proportions in weight, min- % 
gle them together in clean-clarified Capons greaſe, » 
and temper them well together till they be well mol- F 
lified, and put to it a little Camphire to the quanti- :: 
ty of a Bean, and ſo put the whole Confe&ion ina 


Glaſs and uſe it. 
31. To take away Pimples. 


Take Wheat-flower mingled with Honey, and d 


Vanegar and lay it upon them. 
32. An Excellent Ointment for an inflamed. 
Face. 


Take an Ounce of the Oyl of Bayes,and an Ounce FE 
of Quick-Silver, and put them in a bladder together. | 
with.a ſpoonful of faſting ſpittle, and then. rub them | 


well together, that none of the Quick-ilyer be ſeen, 
take of this Ointment when # 1s made, .and anoint 


the face therewith, and it will heal. it well and faire 3 


Proved true. 
33. Fora rich Face. 


Take three yolks of Eggs raw, as much in quanti- 
ty of freſh butter,or Capons greaſe without ſalt,cam- | 


phire two penny-worth Red-Roſe-water halt. a pint, 


: two Grains of Civet, and boyl all theſe together in a 


Dith, then ſtrain them through a clean Cleath, and 
{ct it to cool, and take the uppermoſt, and ule it. 


34. To make the Skin white and clear. 
Boyl two ounces of French Barley in three pints of 
Conduit-water,change the water.and put in the bar- 
;tey again;and do this till your barley do not diſcolour 
the Water, then boyl the laſt three pints to a quart, 
.Then mix half a pint of- Whitg-wine therein, no 
__ when 
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when it iscold,wring the juyce of two or throe good 
Lemons therein, and.uſe it tor the Morphew,heat of 
the face, and to clear the ſkin, 
35. An Excellent Pomatum to clear the Shen, 

Waſh Barrows greaſe or Lard often times in May- 
dew that hath been clarified in the Sun till it be 
exceeding white; then take Marſh-Mallow-Roots, 


'x ſcraping of the out.ſides, make thin ſlices of them, 


and mix them, ſet them to macerate in a. Balneo, 


* and ſcum it well till it be clarified, and will come to 
{ rope, then ftrain it, and put now and then a ſpoon- 
2 ful of May-dew therein, beating it till it be through 
» cold in often change of May-dew, then throw away 
Z that dew, and put it ina Glaſs, covering it with 
Z My-dew, and fo keep it for your ule. 


36. To take away Spots and Freckles from 
the Face and Hands. 
The Sap that iſſueth out of a Birch-Tree in great 


J abundance,being opened in March or April and a glaſs 
# Receiver ſet under it to receive it; This cleanſeth 


the Skin excellently, and maketh it very clear, being 
waſhed therewith. This Sap will difſolye Pearl, a 


# Secret not known to many: 


7. To take away Freskles and Morphew. 
Waſh your Face in the wane of the Moon with a 


: ; Spon e; Morning and Evening with the diſtilled wa- 
J ter of Elder-Leaves, letting it dry in the ſkin 3 you 
1 muft Diftil your Water in May, This I had from a 


Travetter, who hath cured himſelf thereby. 
38. Fo make the Teeth white and Sound. 

Take a quart of Honey, and as much Vinegar,and 
half ſo much White-wine, boyl them together, and 
waſh your Teeth therewith now and then. 

39. 4 Dentifrice to whiten the Teeth. 

Take of Harts-horn and horſes Teeth, of each 2 
ounces,Sea-ſhelis, common Salt, Cypreſs-Nuts, each 
one ounce, burn them together in an Oven,ang make 
a powder,and work it up with the Mucilage of Gum 
Tragacanth, andrub the Teeth therewith, 
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Cloath ; although this medicine be ſtrong,fear it not. | 
thereof Morning and Evening for' fifteen days, and # 


.3t well belp. Proved. 


"Eitrons have been boyled in, and you will havea ? 


Qtuary of Aromaticks, and the Peel of Citrons. 
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\ofthe Party griercd, and it deanſoth the matter and 


46. To make the Teeth as white as Tvory., x4 
Take Roſemary, Sage, and a little Allom and Hoe | 
ney, and boyl them together in fair Running-water, | 


and when it is well boyled ftrain out the fair water, 


and keep it in a Glaſs, and uſe it fometimes to waſh 


your Mouth and Teeth therewith, and it will make * 
them clean : Alſo waſh your Teeth with the Decofti. 


on of Lady Thiftle-Root, and it will cleanſe and faft- # 


en the Tecth and the fore Gums made whole : alſo ® 
the Root of Hore-honnd drunk or chewed Faſting, +: 
goth quickly heal the Gums, and maketh the Teeth + 


glean; Strawberry-leaves alſo cleanſeth the Teeth !: 
and gums, a ſare and tryed Experiment. s 
41. To make the Teeth white, IM 

Take one drop of the Oyl of Vitriol, and wet the # 
Teeth with it, and rub them afterward,with a courſe * 


42. For a ſtinking Breath. b; 
Take two handfuls of Cummin, and ftamp it to |: 
powder, and boyl it in Wine, and drink the Syrup Þ 


42+ To make. Breath ſweet, © : 
Waſh your Mouth with the water that the ſhells of } 


ſweet breath. 
44. To Smeeten the breath, RE 

Take Butter and the juice of Featherfew,and tem- 
per them with Honey, and take every day a ſpoon- 
ful. Allo theſe things ſweeten the Breath, the Ele- 


45+-To- cleanſe the Mouth, | | 

It is good to cleanſe the Mouth every Morning by #| 
rubbing the Teeth with a Sage-leaf, Citron-peels or || 
with powder made with Clovesand Nutmegs;forbear || 


.all Meats of ill digeftion, and raw fruits, 


46. For Running in the Ears. , 
'Take the juice of-Eder, and drop it into the Har. | 
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the Filth thereof, alſo the juice of Violets uſed, is: 
very good for the Running of the ears, . 

47. For Eyes -that are blood-ſhoot. 

Take the Roots of red Fennel, ftamp them, and 
wring out the juyce,then temper it with Clarified ho- 
ney, and make an Oyntment thereof, andianoint the.. 
Eyes therewith, and it will take away the Rednels. 

48. To make the Hands white... 

Take the Flower of Beans, of Lupines, of ſtarch- - 
Corn, Rice, Orice, of each fix ounces, mix them 
and make a powder, ' with which waſh your hands.in : 
water. 2” | 

49. . A delicate waſning-ball, 

Take three ounces of Orice, half an ounce of Cy- 
preſs, two ounces of Calamus Aromaticus, one ounce : 
of Roſe-leaves, two ounces of Lavender flowers ; 
beat all theſe together in a Mortar, ſearing them 
through a fine ſearſe, then ſcrape ſome Caſtle-ſbap, 
and diffolve it in roſe-water,mix your powders there. - 


with.and beat them in a Mortar, then make them up 
in balls. - 


50. For the Lips ehopt. | 

Rub them with the Sweat behind yours Fars, and 

this will make them ſmooth and well coloured. 
51, To prevent marks of the 
Small Pox. 

Boyl Cream to an Oyl, and with that anoint the - 
whales with a Feather as foon as they begin to dry, . 
and keep the Scabs always moiſt therewith ; let 
your Face be anointed almoſt every half hour, 

52. To take away Child-Blains in the hands or feet. 

Boyl balf a peck of Oats in a quart of water till if 
grow dry, then anoint your Hands with Pomatumy” . 
and after they are well Chafed, hold them within the : 
Oats as hot as you can endure them, eovering the 
Bowl wherein you do your hands with a double cloatlz : 
to keep in the ſteam of the Oats, do this three or 4 - 
times, and it willdo ; You may boyl tne ſame Oats - 
with freſh water 3 or 4 times. | | 
ER: 3: £2.70 -* Þ# 
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53, To take away Pock holes, or any 
| Spors in the Face. 

Wet a Cloath in White-Roſe-water, and ſet it all 
Night to freeze in the winter, then lay it upon your 
Face till it be dry, alſo take two or three poppies, 
the reddeft you can get, and quarter them, taking 
out the Kernel, then diftil them in a quart of red 
Cows-Milk, and with the water thereof waſh yaur 
FACE» 

«4. An excellent Beauty Water, uſed 
by the D. of C. 

Take of white Tartar two drams, Camphire one 
dram, Coperas half a dram, the whites of three or | 
four Eggs, the juice of a couple of Lemons, Oyl 
of Tartar four ounces, and as much Plantain-water, 
white Mercury a penny-worth, two ounces of bitter 
' Almonds; beat all thefe to powder, and mix them 
with the Oyland fome water, and then boyl it upon - 
a gentle fire, ftrain it, and fo keep it; when you | 
uſe it, you muſt firft rab your Face with a Scarlet 
cloath, andat Night waſh your Face with it, and in 
the Morning waſh it off with Bran and White-wine. 

66, Againſt a linking breath. _ 

Take a handful of Wood-bine, and as much Plan» 
tain, bruiſe them very well, then takea pint of Eye+ 
falt,, and as much water. with a little Honey and Al- 
©. Jom 3 keep all theſe waters together ina Glaſs, and 
waſh your Mouth well therewith, and hold it in your 
Mouth, and it will deftroy all Cankers, and cure a 
1” Who breath,and preſerve the Teeth from rotten- 
NES, 

66. To procure an Excellent Colour 
and Complexion to the Face uſed 
by the C. of S. 

Take the juice of Hyſſop, and-drink it in a Morn- 
ing Faſting, half a dozen ſpoonfuls: in Ale warm, it 
will procure an Excellent Colour, is good: for the 
Eyeſight, deftroyeth Worms,and is good for the ſto- 
mack, Liver, and Lungs. 
$7:L0 
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&7. To keep the Teeth white, and kill 
Worms. | 

Take alittle Salt in a Morning fafting, and hold 
it under your Tongue till it be melted, and then rub 
your Teeth with it. 

53, To procure Beauty, an Excell:nt 
Waſh. 

Take four ounces of Sublimate, and one ounce of 
Crude. Mercury, and beat them: together exceeding 
well in a wooden Mortar, and wooden Peftte ; you 
muſt do it at leaft fix or eight hours, then with often 
change of cold water.take away the ſalts from the ſub- 
limate, change your water twice every day at leaft; 


and in feven or eight days it will be dulcified,and then: 
it is prepared ; lay it on with Oyl of white Poppy. . 


59. . A beanty-water for the Face, by madim G.. . 
Take Lye that is not too ſfrong,and put two peels 
of Oranges, and as much Citron-peel, Bloſſoms of 


Cammonmile, Bay-leaves, and Maiden-hair, of each 2 
handfal, of Agrimony two or three ounces ; of bar-. 
ky-ftraw chopt'in pieces.a handful, as much Fenus- - 
greek, a pint of Vine-leaves, two or three handfuls . 


of Broom-bloſſoms ; put all theſe into the Lye, and 


mingle them together, and ſo:waſh the Head there- - 


with, put to it a little Cinamon and. Myrrh, let it 


ſtand, and waſh your Face therewith every evening. . 
It is good fo waſh the Head, and to comfort the- 


Brain and Memory. 
60, Azrinſt ink of the Noftrils. 

Take Clovez.Ginger, and Calamint,of each a liks 
quantity, boyl them in White-wine, and therewith 
waſh the Noſe within 3 then put the powder of Pi- 
ritram to provoke one to ſneeze, If there. be phlegm 
in-the heal, you (muſt firft purge: the Head with 
Pills of Colchie, or of #zera picra-; Or if the ſtink of 
the Noſe come from the Stomach, Purge firſt, 

| G1. To make the Hands white, 
| To makethe Hands white and ſoft, take Daffodil 
1n clean water till it grow thick, and put thereto 
E 4 powder 
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der of Cantarium, and ftir them together, then put 


thereto raw Eggs, and ſtir them well together, and | 
with this ointment anoint your hands, and within | 
. three or four days nfing thereof, they will be white 


and clear. 
62. A ſweet water for the Hands. 

Take of the Oyl of Cloves, Mace orNutmegs.three 
or four drops only, and mingle it with a pint of farr 
water,ftirring them a pretty while together in a glaſs 
having a narrow mouth,till they are well mingled to- 


gether, and waſh your hands therewith, and it will | 


be very ſweet water,and will cleanſe and whiten the 
Hands very much. | 
63. For Heat and Worms in the Hands. 
Bruife a little Chick-weed,and boyl it in Running 


water ; till half be waſted away, and waſh your hands | 


in it as hot as you can ſuffer it, for the ſpace of fix 


days, and it will drive away the Heat or Worms in 


the Hands, 
02.” To make the Nails grow: 
Take wheat-flower and mingle it with Honey,and 
hay it to the Nails, and it will help them. 
65. For MWails that fall of. 


Take powder of Agrimony.and lay it on the place | 


where the Nail was, and it will take away the aking, 
and make the Nails grow. 
| 66. For cloven Nails, 

Mingl2 Turpentine and Wax together, and lay it 
on the Nail, and as it groweth cut it away, and it 
will heal, 

67. For Nails that are rent from the fleſp, 

Take ſome Violets and ſtamp them, and try them 
with Virgins wax and Frankincenie,and make a plat- 
fter, and lay it to the Nail. and it will be whole. 

65 Another. 

Angint your fingers with the powder of brim- 
fione, Arſnick, and Vinegar, and ina ſhort time you 
{hall fiad great eaſe, 
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69. For Stench under the Arm-holes. 

Firft pluck away the Hairs of the .Arm-holes, 

and waſh them with White-wine- and Role-water, 


wherein you have firſt boyled Cajia Lignum, and ule - 


it three or four times. 
70. For th: Nellow Faundies. 
Take the juice of Wormwood, and Sorrel, or elſe 


. make them in Syrup, and uſe to drink it in the 


Morning. 

71. Totake away Warts from the Hands 

| or Face, 

Take Purtlain, and rubit on the Warts, and it 
maketh them fall away 3 alſo the juice of the Roots 
of Ruſhes applyed healeth them, : 

72. To jmooth the Skin, and take away 
Morphew and freckles. 


Anoint the Face with the blood of a Hare or Bull, 
; and this will take away Mozphew, . and Freckles,and 


ſmooth the Skin. 
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"Ake of Bean-flowers fix handfuls, Lemon- water 4 

ane pint, Lilly-Roats eight ounces. Bean flower 3 
a pound, Gum-Arabick and Tragacanth of each one 3 
Qunce, diftill all theſe together, and waſh the face ? 


therewith. | 
2. Another by-an Approved Author, 


Take of diftilled Turpentine 2 pound, Frankin-. [ 


cenſe three qunces, Maſtick, Dragons-blood of each 
haif-an: ounce, powder them, and_ mix them with | 
Turpentine-water, and .diſtil them again, then take 
of freſh Hogs greaſe melted, one pound, Cloves 2. 
Drams, three Nutmegs, Gold: one dram, Silver twa. 
drams, powder them fincly and diftil them in ail | 
Alembick. 
3. Tv take amay. Freckles and Scars in 
the Face. 

Take of Aqus vitz four times Diſtilled three parts, 

the tops of Roſemary flowers two parts, ſteep them 


4 Supplement of ſome Rare Beautifying | 
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together a day and a night in a Veſkl well topt, then. 


Ditti] them. 
4. To make the Face freſh 
and Ruddy,. 

Uſe the ſtavings of Brazeel-Wood*” diffolved in: 
Role-water with a little Camphire added thereto,and. | 
you will find it very cffeftual- to make a good Colour | 
eng \omplexion.. 
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s. To make the Face youthful. 
Take two Calves-feet, River-water nine quarts, 
boyl them til] one half be waſted, then add one 
pound of Rice, the crumb of a penny Loafſoftned in 


Milk, freſh Butter, whites of Eggs with their ihe!ls, - 


mix them all, and boyl them, an41 Diſtil all the wa- 
ter from them, to which add at laſt Camphire an& 
Sugar, each a little, and it will be excellent. 
6. A Water to whiten the Skin, and take. 
away Sun-burn, 

Take of Rain water, the juyce of 'unripe Gripes, 
each a like quantity, boyl them together till one half 
be conſumed, then whillt it boyls, add ſo much Juice 
of Lemons as 'was boyled away before, when it is 
boyled then take it off, and add four whites of Eggs 
after it is cold, : and keep it for your ule; - 

7. To clear the face and Skin, 

Take: of Lilly-roots.roaſted under the Afhes one 

pound, bruiſe them in.a Mortar, to which add ſugar- 


Candy three ounces, make an: Oyntment to apply to. 


the face. : 
8. To take.away Ring-morms in thi'face. 
Take of Vinegar, of Squills two ounces, Aloes, the 


juice of ſowre Dock, Oyl of-Tarter, of each-23 Drams, 


make a Liniment. | 
0. For Beautiſying the Face, an approved 
Oyntment, 


Take of Citron-Oyntment freſhmade three ounces,, 


ſweet Almonds very well bruiſed, flower of beans of 
each one dram, the bone of the fiſh. Sepzz;Harts-horn, 
Barley-ftower, each 2 drams, incorporate them all 
with Honey. . | 

10. Another Excellent Beautifyzr, 

Take of Pomatum two ounces,” Citron Oyntment 
four ounces, mix and anoint the Face therewith 
Night and. Morning, and afterwards wath your face 
with LCan-fower-water. . 
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IT. An Oyntment t0 i!uſirate the Face, 

Take the Oyl of the Marrow of a Hart two ounces, 
Oyl of Goard-Seeds one ounce,Goats fat,wafht Tur- 
pentine, each halt an ounce, new wax three drams, 
melt them by the fire, then add Maftick, Borax 
burnt, each two drams, mix them, and make an 
Unguent, with which anoint the face at night, and 
in the morning waſh it oft with bran-water, 

12. To curl the Fair. 

Take a quantity of Pine Kerneis burnt and beat fo 
powder, mix them with Oyl of Myrtles, make an 
Oyntment therewith, and anoint the Head, 

| 13. To make the {7itr back, | 
"Take the juice of red Poppy, the juice of green 
Nuts, Oyl of Myrtles, Oyl ot Coftomary, each one 
part, boyl i a while, and anoint the Hair there- 
with. : 
=I4. An excelent Beautif yr for the face 
ujed by the Venetian Ladies. 

Take of burnt Tartar halta pound, powder it and 

ary itas they do Salt, then take that Salt, and put 
i within the whites of Eggs boyled, 
I5. Tov cure ared Face, 

Take four ounces of Peach Kernels, Goare-ſeecl 
two ounces, bruiſe them, and make an Oyl to anoint 
the face Morning and Evening. 

16. Torncre aſe the Hair. 
Take the Seeds of Marſh-Mallows a ſufficient quan- 
_ tity, boyl them za common Oyl, with which anoint 
the Hair. Allo the Oyl of Earth-worms doth increale 
the Hair. 
17. To make the Breaſts ſmall. | 

Take of Roch-Allom powdered, and Oyl of Roſes 
of each a like quantity,mix them together and anoint 
the breaſts therewith.. 

. 18.. To take away theWrinkles of the Face. 

Tak2 Oyl of Turky-millet, and the decottion of 

the Berry of the fame, and it will diſtend, mollifie, 
and conſolidate Wrinkles, allo Oyl of Nuts is very. 
good for the lame. "4, 55, IQ TO 
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Beautiſying Waters. 05 
T9. To cleanſe the sody and make tt comely, 

Take of Sage, Lavender-flowers, Roſe-ſjowers, 
each two handfuls, a little Salt, boyl them in water 
or in Lye, and make a Bath not too hot, in which 
bathe the body two hours before meat. 

26. 4 ſweet ſcented Bathe for Ladies, 

Take of Roſes, Citron-peels, Citron-flowers, O-+ 
range-flowers, Jaſmine, Bayes, Roſemary, Lavender, 
Mint, Penny-royal, each a ſufficient quantity, boyl 
them together gently, and make a Bath,to whichadd 
Oy!l of Spike 11x drops, Muſk five Grains, Amber= 
greaſe three grains, ſweet Aſa one vunce, let her go 
into the Bath two hours before Meat. | 

21. To make the Body fat and comely, _ 

Take of Milk and Spring-water each one pint,boyl 
them together till the water be conſumed, then add 
Sugar of Penedies, freſh Butter each one ounce, oyl 


of fweet Almonds newly drawn half an onnce, give 


them one boyling more, and {o let it be taken be- 
times in a Morning faſting, and ikep upon it. 
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New. and Excellent Ex- 


periments-and Secrets in 


the Art of Angling, Be- 


ing - directions for the 
whole Art. 


has . —_— 


To make the Lines. 


] = Care that your Hair be round,'and free 
from Galls, Scabs, or-Frets, for. a well choſen, 
even, clear, round Hair, of a kind of a glaſs- 
colcur, will prove as ftrong as threeuneven ſcabby 
airs, that are 11] caoſe, | 

Let your Hair be clean waſhed before you go a- 
boutto twift ir, and then not only chooſe the clear- 
eft Hair, but Hairs that are all of an equal bigneſs 
for ſuch do uſually ſtretch all together, and not break 
ſingly one by one, but altogether, 

When you have twiſted your Liaks, tay thzm in 
water for a quarter of an hour at-the leaft, and then 
twift them over again before you tye them” into a 
Line, for thoſe that-do not-ſo, ſhall uſually find their 
links to have a, Hair or two-ſhrunk, and be ſhorter 
than ail the reft, - at: the firſt fiſhing with it, which 
*3s fo much of the ſtrength of the Line loft, for 
want of wetting, it at firft, and then re-twilting it, 
and this.is moſt vifible-in a ſeven Hair Line, which 
"hath always a- black hair in the middle, called by 
Anglers, the Herring bone : Thoſe. Hairs that are 
taken from an Iron-gray, or a Sorrel Stone-Horte, 
and the middle of the tay] are beft, 
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A Cement for Floats to fiſh withal, Sal 
Take black Rozin beaten, Chalk ſcraped, "Bees. Pic 


wax bruiſed, of each a like quantity 3 melt alltheſe bu! 


over a gentle ſmall coal fire in an earthen Veſſel = 
well leaded, and ſo warming. the two quills, fix 0 
them with a little of- it ; it cools immediately, and Pr 


being cold, is ſo hard, ftrong and tite, that you can fel 

hardly pull the two Quills aſunder with both your C| 

hands, without breaking them in Pieces. 
To fight your Caps for the float aright. _ 

Let the uppermoſt be at the diftance from the FA 
top of the quill, and the lower Cap neer to the end 
of the quill, as in the deſcription of it. 

To dye Bones or Quills red for ever. 

Take ſome Urine, and put into it as much Pows- 
der of Brazil as will make it very red, which you 
thall know by dropping ſome with a Feather upon 
a piece of white Paper, and pnt therein bones or 
Quills, being firſt well ſcraped, and laid a while in 
a water made of Argol, and let them lye init ten 
or twelve days, then take them out, and hang them 
up till they aredry, and rub them with a dry Lin- 
men Cloath ; and they will be of a tranſparent Cos» - 

| ur, | 

\f | Obſervations. | 

x A Pike is called. # OR 

The firft Year a Shotterel. ie BE | 

$ The ſecond, a Pickerel. ; 

q The third Year, a Pike. ai! 

The fourth Year, a Luce. bs 
Fiſh are fattefſt about Auguf. 9 
All Fiſh are in ſeaſon a Month or fix Weeks af- - 
; ter they have fpawn'd, | | 
t | To cleanſe Worms. 
. Takea piece of a Hop-ſack (becauſe that -is not 

) Ffoclolefiruck in the Weaving as other Cloath is)- 

. an] waſhit clean, andlet it dry, then take ſome 

| of the Liquor wherein a piece of freſh Beef hath 

been boyled, but be ſure you take not the Liquor of 

; Salt 
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Experiments. 109 
Salt Beef, for that will kill all the worms, dip the 
piece of Hop-lack 1n the Liquor, and wring it out, 
but not hard, ſothat ſome of the Liquor abide in 
the Cloath ; put the worms into this Cloath, and 
lay them inan earthen Pot,” the. Worms will run 
in and out through the Cloath, and . fcour them» 
felves ; let them ſtand from Morning to Night,then 


take out the Worms from the Cloath, and waſh the 


Cloath as before, but not dry it, and wet it again 
1 ſome of the-Liquor ; thus do once a day, and 
thus you will not only preſerve your worms alive 
for three Weeks, or a Month, but alſo make them 
red and tough.. Probatum. 
The Secrets of JÞ, D. 

Would*ft thou catch Fiſh ? 

Then here's thy wiſh ; 

Take this Receipt 

T* anoint thy Bait. 


Thou that defireſt to fiſh with Line and ook, 


Be zt in Pool, in River or in Brook, 

To bliſs thy bait, and make the fiſh to bite, 

Toe here's a means, if thou canſt hit it right. 

Tike Gum of Life fine beat, and laid 10 foak 

In Oyl, well drawn from 1bat || which kills the Oak. 
| { That which kills the Oak, 


I _—_— tobe Ivy, 


Fiſh where thou wilt, thou fhalt have ſport thy fill, 


When twenty fail thou ſhalt be ſure to. kill, Probas 


tum. 
It's perfeÞ and good, if well underſtood 3 
Elſe not to be told, jor Silver nor Gold. 


To unlooſe the Line in the Water. 


Of theſe there are ſeveral ſorts, according. to ſe- 


veral Mens fancies ; that which I approve of as be- 
ing the ſureft,is a forked ftick about two yards longs 


if it be not long enough to reach the bottom, you. 


Theſe ;- 
- > 
a 0 * \ a 


may laſh it to any other ftick, 
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Theſe fiſh riſe beſt at a fly 
Salmon. Bleak. 
Trout, Chevin, or Chub. 


Vimber. Roch, 
Groyling. Dace. 
Ad Capiendum Piſces. 

Recipe mucilag. vel Scholar. Fort. (Anglice white 
Mullen. colkeFz circa medium Maii, quando Luna fit 
plena, diſtemperata cum nigro ſale (5 ſeruva in olla ter- 
rex, © quando vis occupare, nnge manus © Java eas 
3x Joco ubi ſunt Piſces. 

A good Bait for fiſh all Seaſons of the year. 
Take Wheat-flower, and Tallow of a new ſlain 


Sheep, and the white of an Egg, beat them all to- 


gether, and make a paſte therewith, and:bait with 
þ7 of 
Roch and Dace. 
From the tenth of March to the tenth of May is the 
fpawning time ſor Roch and Dace. 
A Paſte for Roch, Dace and Chub. 
Fine Manchet, old fat Cheeſe of the ſtrongeſt, 


Ruſty Bacon, beat theſe in a Mortar, and moiften- 
it with a little Brandy, and-colour it with-Turmerick 


or Cambogia, or red Vermillion, 
Baits, 


t. Take the fleſh-of a Rabbit, or a Cat cut ſmall,. 


and Bean-flower, and for want of that other flow- 
er ; mix theſe together, and put to them either Su- 
gar or Honey (but I judge Honey the beſt) beat 
theſe together in a Mortar, or ſometimes work them 
in your hands, (being very clean) then make it in- 
to a ball, but you muſt beat. it ſo long,. till it be.ſo 
tough, that it will hang upon the hook, yet not too 
hard neither, that you may the better dough,knead 
with-your Paſte a little white, or yellow wool; it 
you would have this Paſte keep- all the Year, then 


mix.with it Virgins-Wax and Clarified Honey, and 


work. it together with your hands before the fire, 


then make it into balls,and it will keep all the Tears 
| | 2 Ang- 
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Experiments. 111 
| 2. Another. 

Take an handful or two of the beft and biggeft 
Wheat yoa can get, boyl it in alittle Milk (as Fur- 
mety is boyled till it be ſoft) and then fry it very lea- 


furely, with Honey, anda thittle beaten Saffron dif - 


ſolved in Milk ; you will fad ita choice bait, and 


good I think for any Fiſh, eſpecially of Roch, Dace, 


Chub and Chevin. 
3. Another. 

The Tendercft part of the Leg of a young Rab- 
bit, Whelp, or Catlin, as mvch Virgins-wax, and 
Sheeps Suet : beat them in a Mortar till they are 
well incorporated, then with a little Clarified Ho- 


_ ney, temper them before the fire into a paſte. 


4. Another. 
Sheeps-Kidney-Suet, as much old ftrong Cheeſe, 
fine flower, or Manchet ; beat it into a paſte, and 
ſoften it with Clarified Honey. | 
s. Another. 
Sheeps-bloud, old Cheeſe, fine Manchet, Clart- 
fied Honey ; make all into a paſte, as before. 
| 6. Another. 
Cherries, Sheeps-blood, Saffron , fine Manchet, 
make all into a paſte, as before: You may add to 
any of thefe, or other paftes, Cocalus India, Aſ2 


fertida 3 Oyl of Polypody of the Oak, the Gum of 


Ivy diffolved ; I judge there is vertue in theſe Oyls, 
but eſpecially in the Gum. 
_ 7. Another, | 
Pal off the Scale from a boyled Prawn or Shrimp, 
bait the Hook with it, and it is an excellent. bait 
for Roch, Dace, and: Bleak. | 
8. Another. 
| Bean-flower, Honey, and the white of an Egg 
made-np into-a-paſte; is an Excellent and long Ex- 
perienced bait for ſmall fiſh. Which it they once 
taſte of, they will never forſake till death, 


9. Ange 
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9, Another. | 

Gentles, of which kind, the beft are- thoſe that 
are bred upon a Cat, becauſe they are quickeſt and 
livelieft. 

If you put fome Gentles into a box, where Ver- 
milion hath been, they will live in it two or three 
days, and will become of a very tranſparent co-- 
lour, andkeep foin the water when you fiſh with 
them. 

When you fiſh in a Qyick Stream, a long Quill or 


Float 1s beſt. 


But in an Eddy or ſtill ftream, the ſhorter the. 
Quill or Float 1s, the better. 


When you fihh at the well boats, or at the bank-- 


fide, be there at half Ebbing water, and fifh upon 


thoſe well-boats that lye neareſt to the ſhore, till the 


water falls away from them, then go to the. outer- 
moſt Boats. | 
Some of the well-boats do ffieer to and again 


from the place where your Gronnd-bait lyeth, to 
prevent which, and that vou may. always fiſh in 


that place where you have caſt your Ground-bait, 
you muſt have a Buoy to lie out, and then you are 
fare to fiſh right. . | 

10. Another. 


Dry Sheeps-blood in the Air upon adry board, 
till it becomea pretty hard dry lamp, then cut it 


into ſmall pieces for your nſe. 
Il, Another. 


You ſhall find in the Months of Fane, Fuly, and' 


Auguſt, great quantities of Ant-flyes, go to the Ant- 
hils, and take a great handful of. Earth, with as 
much of the Roots of the Graſs as you can; put all 
mtoa large glaſs bottle, then gather a Pottle of the 


blackeft Ant-flyes, but take heed you bruiſe them, 


not; Roch and Dace will bite at theſe flyes under 
water, near the Ground, 
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Experiments. 
Direftions how to make your Paſte. 

Firft, waſh your handsvery clean, then get ſome 
of the fineſt Manchet, of two; or three days old, 
and cut away all the cruft, then lay- it in water, or 
Milk, which 1s better, let it lye no longer than till 
it is ſoaked juſt thorough, then ſqueeze all the water 
very well, then knead it in your hands very well, 
with a little bit of ſweet butter to make it ſtiff, co- 
lour it with Vermillion, if you make it overs night, 
keepitin a wet Linnen Rag, all the water .being 
wrung out of it ; in the kneading ſcrape alittle 0 
Cheeſe among it, 

How t0 Bait with Gentles. 

"Put your Hook through the middle part of the 
Gentle, and no more, then he will live longeſt ; I 
mean through the ſkin and no more-; but if you 
could get ſome Oyl of Ivy,that is rightly taken from 
the, Tree in the Month: of. ay, and: caft but two 
drops of it among the Gentles before you uſe them, 
you would have ſportbeyond: expedtation,. 

When t0 drag upon the Ground, and when vt. 

' When you fiſh: in a_ quick Stream drag a Quils 
length, or more. 

Alſo when the water is not clear, but of a white or 
clay colour, and if you puta little piece of Scar- 


I19 


let a litthe above the Hook, the fiſh will ſee the bait 


the better. BE WO 

Sometimes: when you areat. the ſport the: Wind 
ariſeth,and makes your Float.dance upon the waves, 
then always obſerve, and watch-well- the motion of 
your float under water, and.not'the -top of your 

I aw an Angler whipping for Bleaks:and Dace 
with a May-flie, but he put ona Gentle upon the 
Hook beſides, and he had. excellent fport, | 
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Carp and Tench, | 


Bait, 
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| wy will take a red Worm dipt in-Tarr, 
1 "A. at the bottom. © ET | 
; 2. Malt-flower, old Cheſhire Cheeſe, Enpliſh Ha- 
ney, Eggs, temper theſe together with a little wa- 
| ter, (but I fhould think Milk is far better) colour it 
ql wih Saffron, and put as much upon the Hooks as 
Vl the bigneſs ofa large Haſle-Nut. @l 
| \ -- Bait the place where you intend to Fiſh, very 
" well over night with Grains and Blood : the next 
j Morning very early fiſh for him with a well ſcoured 
Lob-worm ; or the Paſte above mentioned. 
You may dip your worm in Tar, and try what. 
that will do, | | 
A Carp chooſeth the deepeft and ftilleft places in 
ponds and Rivers, and ſo doth the Tench, and alſs 
green weeds, which he loves exceetingly. - 


Late in the Evening the Ale, Grains, and Blood: + 
well mixed together us Bait very good. 
For Carp, Tench, Roch, and Dace to prepare, 

x If early in the Morn at the River you are. 
Strong tackle for Carp, for Roch and Dace fine. 1.1 
w7II helpthee with fiſh ſufficient to Dine. ; 00% 
For the C arp, let thy bait the knotted worm be, ny 
The teft love #be Cady, the Pale or rhe fie. '.- * 


..1 Chub, . Pike, and Bream. © it 1 0012 

The Pike chooſes Sandy, or Chy ground in ftill 

Pools full of Fry ; the Bream'loves a gentle fiream, 

and the broadeft part of the River, the Chub loves 
the ſame ground and Spawns in My. a 
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Experiments. 117 


One who was the beft trouler of Pikes in Eng- ' 


land, uſed always to troul with a Hazle-Rod twelve 
Foot long, with a Ring or wyre in the top of :his 
Rod for-lus Live to 'run through, within two foot 
of the Rod there was a hole to put him ina winder, 
to turn with a barril, to gather up his Line,and looſe 
it at his pleaſure ; this was his manner of trouling 
with a ſmall Fiſh. 

There are ſeveral other ways to take Pikes, 
there isa way to tak®a Pike, which is called the 
Snap, for which Angling you mutt have a pretty 
ſtrong Rod, for you mutt Angle with a Line no 
longer than your Rod, which muſt he very ſtrong, 
that you may hold the fiſh toit; your Hook muit 


be a double Hook, made of ala!ge wyre, and Arm- ' 


ed with wyre one or two links long ; you muft 
bait the Fiſh with the Head upwards, and the 
point muſt come forth of his ſide a little above his 
vent, | 

In all your baitings for a Pike, you muſt enter 
the Needle where the point cometh forth, ſo draw 
your Arming through, until the Hook lyeth as you 
think fit, then make it faſt with a thread to the 
wyre, but firſt tye the thtead about the wyre, 0- 
therwiſe the fſh will ſkip up and down, ſo fall to 
work ; The ba't muſt be a Gudgeon, a ſmall Trout, 
Rock, or Dace. | 

Now I will pawn my Credit, that I will ſhewa 
way, either in Ware, Pond, or River that ſhall take 


more Pikes than any Trouler ſhall do by Trouling ; 


c 


and it 1s this. 

Firſt take a forked tick, a line of twelve. Yards 
long wound upon it, at the lower end leave a 
Yard to tye, either a bunch of flaggs, or a 
Bladder; to Buoy up the Fiſh, to carry' the bait 
from the Ground, that the fiſh may ſwim clear, 
the bait muſt be alive, either a ſmall Trout, Gudge- 
on, Roch, or Dace, the forked ſtick muſt have a 
{lit on the one fide of the fork to put the Line in 


that ( . 


18 


Secrets and 
that the live fiſh may ſwim at the gange you ſet the 
fiſh to ſwiryat, that when the Pike takes -the bait, 


_ the Pike may have the full liberty of the Line for 


his feed ; you may turn as you pleaſe of thefe looſe 
in the Pond or River all day long, the more the bet- 
ter, and do it in a pond-wind ; 'the Hooks muſt be 


qdouble Hooks, 


To Bait the Hook. 

Take one of the Baits alive,and with your Needle 
enter the fiſh within a traws breadth of the gill, ſo 
put the Needle in botwixt the Skinand the Fiſh,then 
draw the Needle out ef the hindermoſt fin, drawing 
the Arming through the Fifh, until the Hook come 
to lye cloſe to the body, but I hold it better, if it be 
Armed with wyre, to tal:e off the Hook,and put the 


Needle in at the hindermoſt fin, and ſo come forth 


at the Gill, then put on the Hook, and it will hurt 
the live Fiſh the leſs, ſo knit the Arming with the 
live fiſh to the line. 

But 1 judge the baiting with a live fiſh is done far 
better, as it is done, baiting with a Minew to fiſh 
for a Trout, 


A Rod twelve foot long, and 4 ring of wyre, 

A winder and Barril will help thy defire, 

In killing a Pike ;, but the forked ſtick, 

With a ſlit and a Bladder, anl1 the other fine 
trich 

which our Artiſt call Snap, with a Gooſe or 4 
Duck, | | 

Will kill two for one if thou have any luck, 


Chub takes a Hlack Snail about Auguſt ; and for 
a Bait, take the fourth Receipt preſcribed for Roch 
and Dace, but colour it with Saffron, or Gambogia. 


ThePike in the month of March, before which 
time it is good fiſhing for him, but after March it 16 | 
not good till the mid.le of May.; A Smelt is a -- | 

| | al ' 
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Experrgeents. 19 


> bait, a pole for trouling ſhould be eleven foot long, 
3 for the Snap twelve foot. 
q When you troul, the. head of the fiſh muſt be 
g downward at the bent of the Hook, but when you 
- Snap, the head muſt he upward at the Shank of the 
- Hook. 
If you fiſh at a Snap for a Pike, give him leave to 

, runalittle before you ftrike, and then ftrike the 
& _ contrary way he runs. 
o 3 If you filth with a dead bait for him, take this as a 
n  mok excellent one. 
S #7 Take a Minew or yellow Frogg, a Dace or a 
ie a Roch, and having diflolved ſome Gum of Ivy in 
De .. It Oyl of Spike, anoint your bait therewith, and caſt 


| 
1C o it where the Pikes frequent ; and when it hath lain 
Y a little while at the bottom, draw it up to the top, 
and ſo up the Stream, and if pikes are in the place 


he ,. whereyou fiſh, you will quickly perceive them ta 
= Ffollowit with much eagerneſs, 
ar $ Perch, 
th # The Perch loveth a gentle ſtream, of a reaſonable 


Baits. 
q 1. His bait is moſt commonly a red knotted worm 
> or aMinew. 


7 depth, feldom ſhallow. | 
i 


| 2, Another. 
ine | Make a bait with the Liver of a Goat,and bait your 
* Hook therewith, | 
3 | 3. Another, | 
þ Take yellow Butterflyes and Cheeſe made of . © : 
Goats milk, of each half an ounce, of Opopanax | 
': the weight of two French Crowns, of Hogs-blood - 
for | halfan ounce, Gatbanumas muck ; poand them all , * 
och *# well, and mix them together, pouring upon them 
gn. ! Red Wine, and make thereof little balls,ſuch as you 
; _ make Perfumes into, and dry them in the 
'X 
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that the live fiſh may ſwim at the gauge you ſet the 
fiſh to ſwirwat, that when the Pike takes the bait, 


the Pike may have the full liberty of the Line for 


his feed ; you may turn as you pleale of theſe looſe 
in the Pond or River all day long, the more the het- 


ter, and do it in a pond-wind ; 'the Hooks muſt be 
double Hooks, 


To Bait the Hook. 

Take one of the Baits alive,and with your Needle 
enter the fiſh within a ſtraws breadth of the gill, ſo 
put the Needle in botwixt the Skinand the Fiſh,then 
draw the Needle out ef the hindermoſt fin, drawing 
the Arming through the Fiſh, until the Hook come 
to lye cloſe to the body, but I hold it better, if it be 
Armed with wyre, to tale off the Hook,and put the 


Needle in at the hindermofſt fin, and fo come forth 


at the Gill, then put on the Hook, and it will hurt 
the live Fiſh the leſs, ſo knit the Arming with the 
live fiſh to the line. | 

But 1 judge the baiting wich a live fiſh is done far 
better, as it is done, baiting with a Minew to fifh 
tor a Trout, 


A Rod twelve foot long, and a ving of wyre, 
A winder and Barril will help thy defire, 
In killing a Pike ;, but the forked ſtick. 


With a ſlit and a Bladder , an the other fine 


trich 
which our Artiſt call Snap, mith a Gooſe or 4 
Duck, | 
Will kill two for one if thou have any luck, 


Chub takes a flack Snail about Auguſt ; and for 
a Bait, take the fourth Receipt preſcribed for Roch 
and Dace, but colour .it with Saffron, or Gambogia. 


ThePike in the month of March, before which 
time it is good filhing for him, but after March it is 
not good till the midyJle of ay; A Smelt is a rare 


bait, 
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Experments.. 119 
bait, a pole for trouling ſhould be eleven foot long, 
for the Snap twelve foot. 

When you troul, the. head of the fiſh muſt be 
downward at the bent of the Hook, but when you 
Snap, the head muſt he upward at the Shank of the 
Hook. | | 

If you fiſh at a Snap for a Pike, give him leave to 
run a little before you ftrike, and then ftrike the 
contrary way he runs. 

If you fiſh with a dead bait for him, take this as a 
moſt excellent one. 

Take a Minew or yellow Frogg, a Dace or a 
Roch, and having diſſolved ſome Gum of Ivy in 
Oyl of Spike, anoint your bait therewith, and caſt 
it where the Pikes frequent ; and when it hath lain 
a little while at the bottom, draw it up to the top, 
and ſo. up the Stream, and if pikes are in the place 
where you fiſh, you will quickly perceive them ta 
follow it with much eagerneſs, 

| Perch, . 

The Perch loveth a gentle ſtream, of a reaſonable - 

depth, ſeldom ſhallow. 
Baits. 

1. His bait is moſt commonly a red knotted worm 

or a Minew. 
| 2, Another, 

Make a bait with the Liver of a Goat,and bait your 
Hook therewith, | 
3. Another, 


Take yellow Butterflyes and Cheeſe made of . © - 


Goats milk, of each half an ounce, of Opopanax 
the weight of two French Crowns, of Hogs-blood 


half an ounce, Galbanum as muck ; poind them all , * 


well, and mix them together, pouring upon them 
Red Wine, and make thereof little balls,ſuch as you 
-=- te make Perfumes into, and dry them in the 

de. ; 
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4. Another, 
To bait your Fook with a live Miner, when 
you Fiſh fur a Trout, 'or Perch with a 
Runnings Line, 

"Firſt put your Hook in at his Mouth,and out at his 
Eill, then having drawn your hook 2 or 3 Inches be- 
yond or through his Gill, put it again into his Month, 
and the point. and Beard out of his tail. and then tye 


the Hook and his Tayl with a white Thread, which - 


will make it theapter to turn quick in the water:then 
pull back that part of the Line which was ſlack, 
when you put your Hook into the-Mouth the ſecond 
time, I ſay, pull that. part of it back. ſo that it 
ſhall faſten the Head, that ſo the body of the Minew 
{hall be almoſt ſtraight on the hook ; then try. how 
it will turn by drawing it croſs the water, or againft 
the Stream, and if it do not turn nimbly, then turn 
the Jayla little to the right or left hand, and try a. 
gain till It turn quick, for if not, you are in danger 
to catch nothing, for know that 'tis impo:iible it 
Mould turn tooquick ; but if you wanta Minew,then 
a ſina!l Roch 3 or Stukle-back, or any other ſmall 
Fifh will ſerve as well; If you falt your Minews you 
riay keep them three or four days fit for uſe, or lon- 
ger; Bay-Salt is beft, . 
e. Artther, 


To Bait with a Lob-worm, to fiſh for a Trout or Pearch 
with a Running line, with a Smivcl, | 


Suppoſe it be a big Lob-worm, put your Hook, 
into him a»ove the middle. then draw your Worm 
above the Arming of your Hook, enter your Worm 
at the Tayl end of the Worm, the point may come 
out toward the Head, and having drawn him abov?2 
the Arming of your Hook, put the: point of your 
Hook again into the very Head of the worm. till it 
come to the place w here the point of the hook firſt 
came out. and then draw back that part of the worm 
that was above the Shanker Arming of the __ 

| n 
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Expertments. I2L 
And ſo fiſh with it, you cannot / loſe avove two or 
three: Worms before. you attain to what I direct 
you, and baving attained it, you will find it very 
uſeful, for you will run upon the ground without 
tangling, but you muſt have a Swivel. 

11.2 Trout, 

The Trout loves ſmall parling Brooks, or Rivers 
that are very ſwift; .aod-run upon Stones, or Gravel, 
he feeds while he is in-ſtrength in the ſwiftefſt ſtreams 
behind a Stone,” .og, or ſume {mall Bank that 
ſhooteth into the :River, and there lyes watching 
for what comes down the Stream. He ſpawns avout 
Offober. "I&-3.27677 

Baits, 

r.. You'ſhall inMinithe Root of a great Dock, a 
white/Worm witharedt Head, with this Worm fiſh 
for a Trout at the bottom, he lies m the deep, but 
fecds in the Stream: | 

FUN 26 2702, TAnoeber; 

He alſo takes yery freely a worm, called a Brant- 
ling, of which ſort the beſt are found at the Beargar« 
den amongſt the Bears Dung, 


An Unrver{al Bait toake all miner of Fiſh, but eſp2ci- 
' FA ff ad a | - . 
aly Treuts, mich hath been Exp2rienced by an anci= 
ent 4n5].r, and made by a Chymiſt, in 1C62, 


Take. of tie jaice of Camomile two ſpoonfuls, 
Oyl of Spike four d:ams, Spirit of Vitriol one ounce, 
Oyl of Comfrey.by Infuſion fx drams, Gooſe-greaſe 
one vunce ; Niffolve theſe over the fire, being well 
melted, let it ftand till it isco!d, then put it intoa 
trong Glaſs, and let it ftand three or four days be- 
fore you ſtop it up with a good cover made of parch-' 
ment al Leather, and it will keep good for ſeven 
Years, | 

Guageon?, | 
: A Guigoon ipawns 10 May, and ſometimes in 
pI « ov, | 


F. 3 Baits... 
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Baits. Arps 
A Gudgeon takes nothing but a red knotted. worm 
ina Horſe Dung-bil. 
Barbel, 


The Barbel (as Geſrer Faith); is one of thoſe leather 
mouth'd Fiſhes, having his Teeth in his Throat. 

There are divers ways of fiſhing for him, as with 
a Cafting-Line of ſmall W hip-Cord, aThmmmet, and 
a pair of ſmall drablers of Hair. 

Others filh for him with a fanding-Line, either 
of Silk, or fone Braſs wyre well kneaded, with a 
Plaznmet of one, two, three. or four” ounces; ac- 
cording to the f wifrneſs of the ſtream, and a pair of 
drabbers, as before, : . 

h; come fiih for Barbel with:iCaſting-Lines, as at 

b Zondon-Bridge, a Plummet of one pound: and-half, 

E-3 and a pair of drabbers. 

= o- There is yet another way (though againſt the 

| Statute, and forbidden by the Court of Aldermen) 
and that is by ſcratching with Hooks —_—_— 

Beards., | 


| 
Gs 
o 
Ys, 
F 
F 
| 
by 


Batts, _ 

His bait is a green Gentle, firong Cheeſe, " 
times a Lob-worm, and ſometimes a piece of pickled 
herring, 


Eels, 
To reckon up the ſeveral ways of taking Eels, 
S were almoft,If not altogether impoſſible ; ;and there- 
A fore I ſhall only tell you how the Anglers here in 


| London take them. | 
Nt} Take a 1hooting line, of 10, 12, 14, 16, or 20 
Si hooks, as many, and as few as you pleaſe; and this 
l cannot be but an excellent way.either in Pond,River 
; or Moat. 


i The manner of making it is very well known to 
' all thoſe thatſell Hooks and Fiſhing-Tackle in Crook- 
ed Lane, where you may buy them ready made, 


Batts. 


Fxpoiments: 
Baits. 
His bait is green Gentles, ftrong Cheeſe, Loh= 
worm, pickled Herring, powdered-beef, or peri- 
winkles. | 
Your Plummet muſt be three pound, or 3 pound 
and a. halt of Lead. No: | 


123. 


Bream.. | Sn 

The Bream loveth a red worm, taken at the root: 
of a great Dock, it lyeth wrapt up in a knot, or 
round clue, He chuſeth the ſame waters as the Pike. 

| Salmon. 

The Salmon loveth large ſwift Rivers, where it 
ebbs and flowes 3 he ſpawns at the latter end of the- 
Year, 

To fiſh for Salmm, 

The firft thing you muſt gain, muſt be a Rod! of 
ſome ten foot in the ſtock, that will carry a top of 6: 
foot, ſtiff and firong, the reaſon is, becauſe there - 
muſt be a wyre Ring at the upper end of the top, 
for the Line to run through, that you may take up, 
and looſe the Line at your Pleaſure, you muft have: 
the winder within two foot of the bottom of your 
Rod, made in the manner expreſt, with a fpring,. 
that you may put 1t on as low as you pleaſe. 

The Salmon ſwimmeth moſt commonly in the 
midſt of the River, in all his Travels he deſires 
to ſee the uppermott part of the River, travelling 
on his Journey 1n the heat of the day, he muſt take 
a buſh, if the Filher-Man eſpye him, he goeth at 
him with his Spear, and ſo ſhortneth his Journey.. 

The Angler that goeth to fiſh for him with a Hook 
and Line, muſt Angle for him as nigh the middle .E 
the water as he can get with one of theſe. 


Baits, 


Take two Lob-worms, and put the hook ſo near 
through the middle of them, that” the four ends 
may hang of an-equal length, and ſo Angle as near 

| E 4 the 


Secrets and 
the bottom as you can, feeling your Plummet run on 
the ground, fome 12 inches from the hook. | 

It you Angle for him with a Flye (which he will 
riſe at like a Trout) the flye muſt be made of a 
large hook, which hook muſt carry ſix wings, or 
four at the leaft ; there is judgment in making theſe 
Flyes. 

{ he Salmon will come at a Gudgeon in the ma:- 
ner ofa Trouling Line, and cometh at it bravely, | 
which is fine Angling for him; you muſt be ſure } 
Your Line be of twenty fix, or thirty yards long, | 
that you may have your convenient time to turn 
him ; oreltſe you are in danger to loſe him, but if 
you turn him, you are likely to have him, all the 
danger is the running out both of Salmon and Trout, 


You muſt fore-caft to turn the fiſh as you do a 
wild horſe, either upon the right or Left hand, 
and wind up your Line as you find occaſion in the 
guiding the fiſh to the ſhoar, having a large Land- 
ing hook to take him np. | | 


Cloſe to the bottom, in the midſt of the water, 

1 fiſi>d for a Salmon, ani there I caught her. 

My Plummet twelve inches from the Livge hook, 
T'wo Lob-worms hung equal, witch fhe n2're forſcok ; 
Nor yet the great book, with the fix winged Flye, 
And ſhe makes at a Gudgeon moſl furiouſly. 

My jlrong Line was juſt tw-nty ſix yards Ions, 
Igave him a turn, though 1 found him ſlrons, 

I wound up my Line, to guide Fim to Shoar, 

The Landing kcok kelpr much, but the Cookery more. 


The 


he 
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The Names of the Flies that are uſed in Angling : with 
the times when they are in Seaſon, an4 whas ths Bo- 
des and Wings are made of- 


Stone Fly, which is in ſeaſon in April, the 

body of it 1s made with black-wool, made 

yellow under tne wings; and under the T ayl; ; the 
Wings are made of a "Mallards Feather. 

2. Aruddy Fly is in ſeaſon in the beginning of 
May; the body is made of red wool wrapt about 
with blue ftlk, the wings are made of the wing of a 
Drake, anda red Hackle. 

3; The yellow or greeniſh fly, in ſeaſon in Aay, 
made of yellow wool, his wings made of red Hac- 
kles, and the wing of a Drake.” 

4. The Dun fly i is. ſometimes of Dunwool, and 
ſometimes black, in ſeaſon in March 3*. his wings 
made of Partridge-feathers ; black Drakes teather:, 
and the feathers under his tayl. 

5. Theblack fly in ſealon in ſry, made of black- 
wool, and wrapt about with Peacocks Tayl, his - 
wings the feathers of the wings of a brown- Capon, 
with the blew feathers in his head. 

6. The ſad yellow fly, in ſeaſon in Fune, made 
of black wool, with a yel'ow Lift on either fide ; 
the wings of a Buzzard, bound with black braked 
Hemp. 

7. The Mooriih fly, in ſeaſon in Furs, made cf 
duikiſh wool, the wings the black male of a Drake, 

8. The tauny fly, £ood till the midille of Fuze, 
made of Bears-wool, the wings made cantrary one 4- 
Z1inft the other of the whitiſh Male of a wild Drake. 

9. The Waſp fly, in ſeafon in Fuly,made of black. 
wool, wrapt about with yellow Silk, the wings of a 
Drakes teather, or Buzzards, 

10. The Shell fly, good in the middle of Funre, 
rade of greeniſh wool, wrapt about with Peart of 
a Peacocks tayl ; the wings of a Buzz1.ds Feachers. 
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11, The dark Drake-Fly, made of black-wool 
wrapt about with black Silk; in ſeaſon in Auguſt, 
the wings, the Male of the black drake with a black 
head. 

12. The May-fly, made of greeniſh colour'd 
Cruel, or Willow colour, and darken it in moft - 
Places with waxed Silk; or Ribb'd with a black hair, 
or fome of them Ribb'd with Silver thread, and 
ſuch wings for the colour, as you fee the Fly to have 
at that Seaſon, 

13. The Oak-Fly the body made of Orange- 
tawny, and black Cruel; the wings the brown of a 
Mallards Feather. | 


The beſl way of Dreſſing theſe, and all other ſorts of 
Fiſh, you may find in the nex3 Part following, 
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7 The Compleat Cook's Guide 
or Directions for the Dreſ- 
ſing of all Fleſh, Fowl,. and 
Fiſh, both in the Engliſh and.” 
French Mode ; with the pre- 
paring of all manner of Saw- 
ces and Sallets proper there- 
unto. Together with che 
making of all Sorts of Pyes, 
Paſties, Tarts, and OCuſt- 
ards; with the Forms and 
Shapes of many of them... 
With Bills of Pare, both for 
Ordinary, and Extraordinary. 


————_—_— 


1. To make a Lamb-Pye. 


ſrſt, cut your Lamb into Pieces, and then ſea-- 
ſon it with Nutmegs, Cloves, and Mace, an4 
ſoine Salt with Currans, Raiſins of the Sun and tweet : 
butter ; and if you will eat it hot, when it. is baked 
Put in ſome Yolks of Eggs, with Wine-Vinegar,and : 
Sugar beaten together, but if you will eat itccold, put: 
in n0 Eggs, but only Vinegar and Sugap. 


2. T0* 


+. 


128 = The Compleat 
2. To make a Rice Puddind. 

Take thin Cream, or good Milk, of what quan- 
tity you pleaſe, boyl it witha little Cinamon in it; 
and when it hath boyled a while, take out the. Cina- 
mon, and put in Roſe-water, and Sugar enough 
to make it fweet and good ; then having your Rice 
ready beaten as fine as Hower, and ſearced as ſome 
do it, ftrew it in, til] it be of the thickneſs of a 
Hafty pudding, then pour it into a Diſh, and ſerve 
It, | 

2. To make Cleeſe-Cakes. the beſt way, 

Take two Gallons of New Milk, put into - them 
two tpoonfuls and a half of Runnet, heat the Milk 
lictie leſs than blood-warm, cover it cloſe with a 
Cloith, till you ſee the Cheeſe be gathered, then 
with a {cemming-diſh, gently take out the Whey, 
when you have dreyn'd the Curd as clear as you can, 
pur 1t into a Sieve, and let it drain very well there ; 
then to two quarts of Curds, take a quart of thick 
cream, a pound of ſweet butter,twelve Eggs,a pound 
and hait of Currans, a penny worth of Cloves, Nut- 
megs and Mace beaten, half a pound of good Sugar, 
a quarter of a pint of Roſe-water ; mingle it well to- 
gerher, and put it into Pufl-paſte. 

To make an Eg g-Pye, or Mince- Pye of E298. 

Take the Yolks of two dozen of Eggs hard boyl- 
ed, ſhred them, take the ſame quantity of Beef- 
Suet, halt a pound of Pippins, a pound of Cur- 
rans well waſht and dry'd, half a pound of Sugar, 
a perny-worth of beaten Spice a few Carraway-Sceds, 

a little Candied Orange -peel ſhred, a little Verjuice 
and ? ofe-water, fill the coffin, and bake it with gen- 
tle heat. 
s. To Carbonado Mutton, 

Broil a Shoulder, or Breaſt of Mutton,then ſcotch 
them with your Knife, 'and ſtrew on Minc'd 
Thyme and Salt, anda little Nutmeg ; when they 
are broiled, Dith them up: Tle ſauce is Claret- 
wine by.cd Up wita two Onions, a little ne" 
al 
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and Capers with a little Gravy, Garniſh'd with Le- 

mons. | 
6. To ftew a Pheaſant, French faſhion. 

Roaſt your Pheaſant, till he be half Roafted,then 
boyl it in Mutton-Broth, and put into the broath 
whole pepper, whole Mace, and fliced Onions and 
Vinezar, and make it ſharp, and put in Pruans and 
Currans, and colour your broth with bruiſed Pruans. 


7. To make Bisk>t- Bread: 

Take half a peck of Elower fine, two Ounces of 
Anniieeds, two Ounces of Coriander-ſeed, the 
whites of tix Eggs, a pint of Ale-yeaſt, with as 
much warm water as will make it up into a-Pafte, 
ſo bake it ina long Roul; when it is 2 days old, pare 
it, and 1lice it, tnen Sugar it, and dry it inan Oven, 
and keep it ell the year. 

6. To make a diſh of Marrow. 

Take a pint of tine Paſt, and roul it very thin, 
then take the Marrow all as whole out of the bones 
as you can, an: cleave it. into four yuarters, then 
take it and ſeaſon 1t with a little Pepper, Salt, Su-- 
g2r and Dates {mall minced, then lay one piece in 
your Pafte, and make it up like a Peſcod, ſo make- 
half a dozen of them, and fry them in Clarified but. 
ter, ſcrape Sugar on them, and ſerve them. 

9. To make a Herring-pye. 

Put great ttore of {ſliced Onions, with Currans 
and Raiſins of the Sun, both above and under the 
Herrings, and ftore of Butter, put them into your 
Pye, and bake them. | 
| 10, To make Black-Puddings, | 

Take a quart of Sheeps-blood, and a quart :of 
Cream, ten Eggs, the yolks and the whites beaten 
together, ſtir all this Liquor very well. then thicken 
it with grated bread, and Oatmeal finely beaten, 
of each a like quantity, Bcet-ſuet finely ſhred, and 
Marrow in lit tle lumps. ſeal: it with a lrtie Nut- 
meg, Cloves, aat Mac> r  <e «i: falt, a little 
ſweet 
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ſweet Majoram, Thyme, and Penny-royal. ſhred 

very well together, and mingle them with the other 

things, ſome put in afew Currans, then fill them 

with clarified Guts, and boyl them very carefully; 
II. To make 4904 Spanith Olin, 

Take a Rump of Beef, or ſome of a Briiket or 
Buttock, cut it to pieces; a Loyn of Mutton with 
the Fat taken off, and a fleſhly piece of a Leg of 
Veal, ora Knuckle, a piece of inter-larded Bacon, 
three or four Onions, or ſome Garlick, and if you 
will, a Capon or two, or elſe three great Tame- 
Pigeons. Firſt, put into the water the Beef and 
Bacon, after a while the Mutton, Veal, and Oni- 
ons, but not the Capons or Pigeons, only (o long till 


they are boyled enough, if you have Garavanzs's- 


put them in at the firft, after they have been ſoak- 
ed with Afhes all night in heat, waſh them well in 
warm water, or if you have Cabbage, Roots, Leeks, 
or whole Onions. put them in time enough to be 
ſufficiently boyled. You may at firſt put in ſome 
cruſts of Bread, or Veniſon Pye-Cruft, it maft boyl 
in all five or fix hours gently, like ftewing : After 
it is well boyled, a quarter, or half an hour before 
you intend to take it, .take out a porringer full of 
broath, and put to it ſome Pepper, and five or fix 
 Cloves, and a Nutmeg, and fome ſaffron, and min- 
gle them well in it, then put that into the Pot, and 


let it boyl, or ſtew with the reſt a while, put in a 
bundle of ſweet herbs, Salt muft be put to it when it. 


iS ſcum'd, 
12. To few Yeniſon. 


If you . have much Veniſon, and do make many. 


cold baked Meats, you may ſtew a Diih in haſte thus, 
When it is fliced out of your Pye, Pot, or Paſty, 
put it in your ftewing Diſh, and ſet on a heap of 
coals, with a little Claret Wine, a ſprigg or two of 
Roſemary,half a dozen Cloves, a little grated bread, 
Sugar and Vinegar, fo let it ſtew together a white, 


then grate on Nutmeg, and Diſh it up. 
13. T0 
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. 13. To boyl Leg of Yeal and Bacon. 

Lard your Leg of Veal with Bacon all over, with: 
a little Lefion peel among it, then boyl it with a 
piece of Mjfdle-Bacon, when your Bacon is boyled, 
cut it inſlices, ſeaſon it with Pepper and dried Sage 
mixt together ; Diſh-up your Veal with the. B:con 
round about it,ſend up with it,ſfaucers of green ſauce, 
ſtrew over it Parſley and Barberries. 

. +... I4s To make Furmety, 

Take French-barley; and pick it, and waſh it, 
lay it in ſteep one Night, then boyl it in two or 3 
{ſeveral waters, and ſo cover it as you. would do 
Wheat to make it ſwell, then take aquart of good 
Cream, and boyl it with a Race of Ginger cut in 2 
Pieces, one blade of Mace, and halfa Nutmeg all 
11 one Piece, then put thereto ſo much of the Bar- 
ley as will thicken it, and when it is almoft boyled, 
ftir in 2 or 3 yolks of Eggs well beaten; and ſo ftrain-. 
ed with a few beaten Almonds and Flower, or five 
ſpoonfuls of Roſewater , then take out the whole 
fpices and ſeaſon your Furmety with falt, and ſweet» 
en it with ſugar, and ſerve it. 

I5, Tomake a Pig Pye. Y 

Flea your Pig, and cut it into pieces, and feafon 
it with Pepper, Salt, Nutmeg, and large Mace, Jay 
into your Coffin, good ftore of Raiſins of the Sun, 
and Currans, and fill it up with ſweet Butter, ſd 
cloſe it, and ſerve it hot. | 

16. To make a Neats-Foot=Pye. | 
 Firft boyl_ your Neats Foot, and: take out the 
bones, then put in as much Beef-Suet as m quantity 
thereto, and ſo-mince them. then ſeaſon them with 
Cloves, Mace, Nutmeg, Sugar, and Salt, and put 
it into your Coffin with ſome Barberries, Currans, 
and Raifins of the Sun, then bake it and- always 
erve it hot. 


17, To 
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17. To make an Orang ado Pye. 
Make a handſome thin Cotta, and hot. butter'd 
Paſte, lice your Orangado, and put'over the bot- 
tom of it, then take ſome pippins, and. cut every 
one'ihto eight parts, and lay them in alſo.upon the 
Orangado, then pour ſome ſyrup of Qrangado, and 
ſugar on the top, and ſo make it up, and bake it, and 
ſerve it up with ſugar ſcraped on it. 
13. '70 make 2 Perk Pye. | 

Boyl your Leg of Pork, ſeaſon it with. Nutmeg, 
Pepper, and Salt, and bake it five hours in a round 
Pye. Ez 


) 
J 


19. To mike 4 Fricacie of Feal, | 

* Cut your Veal in thin flices, beat it well with a 
rowling-pin, ſealon it with Nutmegs, Lemons, an 
Thyme, fry it ſlightly in the pan, then beat two 
Eggs, and one ſpoontul of verjuice, put it into the 
pan, ſtir-jt together, fry it; and dith it. 

| 20. To mare a Quince-Pye 

Take a Galton of Flower, a pound and half of 
butter, fix Eggs, thirty quinces, three pound of 
Sugar. half an ounce of Cinamon, half an ounce 
of Ginger, halt an ounce of Claves, and Roſe-wa- 
ter; make them into a. Tart, and being baked, ftrew 


- 


on double refined ſugar. '_ *_ | 
21. To make Gooſeberry fool. | 

Pick your Gootberties, and put them into clean 

watcr, and boy! them till they be all as thick that 

you cannot diſcern what it js, to the quantity of a 
quart, take ſix Yolks of Eggs well beaten with 
Roſe-water, before yor put in your Eggs, ſeaſon it 
well with ſugar. then ftrain your Eggs, and let them 
boyl a white, put'it in a broad diſh, and let it ſtand 
till it is cold, and ferve it. | 

22, To mike a Tart of Green-Peaſe. 

* Boyl your Peafe tender, and pour them out into 
2 Cullender. ſeaſon them with Saffron, Salt, ſweet 
butter and Sugar, then cloſe it, and let it bake al- 
moft an hour, then dcaw it forth and Ice it, put in 
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a little Verjuice, and ſhake it well, then ſcrape on 


_ ſugar, and ferve it. 


22. To Souce an Eel, 

Souce an Eel with a handful of <alt, ſplit it down 
the back, take out the Chine-bone, ſeaſon the Eel 
with Nutmeg. Pepper,Salt. and ſweet Herbs minc'd ; 
then lay a pack thread at each end and the middle 
roul up like a Collar of Brawn, then boyl it in wa- 
ter, falt and vinegar, a blade or two of Mace, and 
hatf a ſlice of Lemon, boyl it half an hour, keep 
it in the fame liquor two or three days, ' then cut 
it out in round pieces, and lay fix or feven ina diſh 
with Parſley and Barberries,and ferve it with vinegar 
in {aucers, | 

24. To make a Bacon tart. 

Take a quarter of a pound of the beft Jordan- 
Almonds, and put them in a little warm water to 
blanch them, then beat them together in a Mortar 
with three or four ſpoonfuls of. Rofe-water, then 
ſweeten them with fine ſmgar ; then take Bacon that 
is clear and white, and hold it upon the point of a 
Knife againſt the fire, till it hath dropt a ſufficient 
quantity, then ſtir it well together, and put it into 
the paſte, and bake it. | 

25. To make an Umble-pye, 

Lay Beef-ſuet minc'd in the bottom of the Pye, 
or ſlices of Inter-Jarded Bacon, and cut the Um- 
bles as big as a ſmall Dice,cut your Bacon in the ſame 
Form, and ſeaſon it with Nutmeg, Pepper and Salt, 
fill your pyes with it. with ſlices of Bacon, and but- 
ter, cloſe it up, and bake it ; I iquor it with Claret, 
Butter, and ſtripped Thyme, and fo ſerve it. 

26. To keep Aſparagus. 

Parboyl your Aſparagus very little, and put them - 
into clarified Butter, cover them with it, and when 
the Butter is cold, cover them with Leather, and J- 
bout a Month after refreſh the Butfter, melt it and 
put it on themagain ; then ſet them under ground, 


being covered with Leather. 
27. T0 
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27. To yoat 4 Haunch of Yeniſons 

If your Veniſon be ſeaſoned, you mufft water it; 

and frick it with ſhort ſprigs of Roſemary ; let your 


fance be Claret wine, a handful of grated Bread, 


Cinamon, Ginger, ſugar, a little vinegar ; boyl theſe 
up ſo thick, as it may only run like batter ; it ought 
to he ſharp and ſweet ; Diſk up your Meat on your 
DAUCE., 

28. To Carbonado Heis. 

Let your Sauce be a little White-wine and Gravy, 
balfa dozen of the yolks of hard Eggs minced, boyl- 
edup with an Onion,add toit grated Nutmeg ; thic- 
ken 1t up with the yolk of an Egg or two, witba lad- 
letull of drawn butter ; Duh up your Hens, and 
pour over your ſauce, ftrew en yolks of Eggs min- 


. ced, and garniſh it with Lemon, 


29. To fry Artichoats. 

When they are boyled and ſliced fitting for that 
purpoſe, you muſt have your yolks of Eggs beaten 
with a grated Nutmeg or two; when yuur pan 1s 
Hot, == muft dip them into. the Yolks of Eggs, 

arge your pan ; when they are fryed on both 
ſides, pour on drawn butter; And if you- will fry 
Sp iniſh Potato's, then the Sauce is Butter , Vine- 
gar, Sugar, and Roſewater ; theſe for a need may 
lerve for ſecond Courſe Diſhes. 
30. To make 2 Hedge-Eo0-Pudding. 

Put fome Raiſins of the Sun into a deep wooden 
Diſh, and then take ſome grated bread, and one 
pint of ſweet Cream, three yolks of Eggs, with 
two of the whites, and ſome Beef ſuet 3 grated Nut- 
meg and Salt, then ſweeten it with Sugar, and tem- 
per all well together,and fo lay it into the difh up- 
on the Raiſins, th-n tye a Cloath about the diſh, 
and boyl it in Beef-broth, and when you take it up 
lay it ina pewter Difh, with the Raifins upper- 
moft. and then ſtick blanched Almonds very thick 
into the pudding, then melt ſome Butter, and pour 
it upon the pudding, then ftrew ſome ſugar about 
the diſh, and ſerve it, 31. T0 
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_ 3r. To /tew 4 Leg of Lamb, 

Cut it into pieces, and put jt into your ftewing- 

pan, being firſt ſeaſoned with Salt and Nutmeg, and 


j as much Butter as will ftew it, with Raiſins of the 


Sun, Currans and Gooſberries; when it is ſtewed, 
make a Caudle with the” Yolks of two or three 
Egss, and ſome Wine-vinegar and ſngar beaten to- 
cether, and put it into your Meat, and ftrew all a 
littie longer together ; then difh it, ſtrew ſugar on 
the brims and {erve it hot. . 

22. To bake a Pirkerel. 

Boyt your Pickerel,and pull out the ribs and bones, 
then put into your Pate, and ſeaſon it with pep- 
per and fait, and pur in ſome-butter, and raiſins of 
the Sun, and ſo bake if. 

23. To make a Haggeſs*Pudiding. © 

Take a fat Haggeſs, parboyl it well, take ont the 
kernels, fhred it ſmall, and temper it with a hand- 
ful or two of ' grated Manchet ; then take three or 


four Eggs well beaten, Roſe-water, Sugar, Cloves,. 


Nutmeg, Cinamon, and Mace finely beaten,Currans 
and Marrow: good ftere; temper them alltogether 
with a quantity of Cream,being firſt moderately {ca- 
ſoned with Salt. | 

34. Te make adiſh of XMeat with Herbs. 

Take Sives, Parſly, Thyme, Marjoram, and 
roaft three or four Eggs hard,and a quantity of mut- 
ton ſuet, beeforlamb, chop them fine alltogether 
and ſealon it with Cloyes, Mace, Ginger, ſugar, and 
Cinamon, and a little Salt, then fry them with a lit- 
tle ſweet butter. h 

35. To make Cream of Ezgs. 

Take one quart of Cream, and boyl it, then beat 

four whites of eggs very well with two ſpoonfuls of 


| Roſe-water ; when the Cream is boyled enough,take 


it off the fire,and when it is cool,ftir in the eggs with 
a little (alt, then garniſh your diſh with fine ſugar 
tcraped thereon, and ſerve it always:cokl for a cloling 


diſh, 
35. To 
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36. To make a fine Puding in a diſh. 

Take a penny white-loaf, and pare off all the 
cruft, and flice it thin inte a diſh with a quart of 
Cream, and let it boyl over a Chafing-diſh of coals, 
till the bread de almoſt dry, then put in a piece of 
ſweet butter, and take it off, and let it ftand in the 
diſh till it be cold, then take the yolks of three: 
Fezs, and the quantity of one with ſome Roſe-wa- 
ter and Sugar, and ftirring them all together, put 
it into another diſh well butter'd and bake it. 

37. To bhoyl Scollops. 

Firft. boyl the Scollops, then take them ont of 
the ſhells, and waſh them, then tflice them, and 
ſeajun them with Nutmeg, Ginger and Cinamon, 
and put them into the bottom of your ſhells again, 
with* a liittle Butter, White-wine,; Vinegar, and 
grated bread, let them be broyled on both fides ; if 
they are ſharp.they muſt have Sugar added to them; 
for the Fiſk is luſcious, and ſweet -naturally ; there- 
fore you may broyl them with Oyſter-Liquor and 
Gravy, with difſolved Anchovies, minced Onions 
and Thyme, with the juice of Lemon in it. . 
| 38. Toboyl Wild-Ducks, | | 

Firft half Roaſt them, then take them off, and 
put them in a ſhallow broad' pan that will contain 
them, witha pint of Claret-wine, and a pint 'of 
ftrong broth, a dozen of Onions cut in halves, a 
Faggot or two of ſweet Herbs, with a little whole: - 
Pepper, and ſome ſlices of Bacon; cover your. 
pan, and let them ftove:up, add gravy to part of: 
the Liquor, at leaft ſo much as will ſerve to Diſh: 
them : Garniſh them with Bacon and Onions if you 
pleaſe, 


! 


29. To make a Yeniſon-Paſty.. 

When you have powdered your Haunch - of Ve- 
niſon or the fides of it, by taking away all the 
bones, and finews, and the ſkin or. fat, ſeaſon it. 
with Pepper and Salt only, beat it with your Rol- 
ling-pin, and proportion 'it for the Paſty, by taking 
avay 
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away from one part, and adding to another, your 
paſte being made with a peck of fine Flower, and 
about three pound of butter, and -twelve Fggs, 
work it up with cold water into a ſtitf paſte as you 
can, drive it forth for your Paſty, let it be as thick 
as a Mans Thumb, roul it up upon a rouling-pin, 
and put under it a«couple of ſheets of Cap-Paper 
well flowered, then your white being already min- 
ced and beaten with water, proportion it upon the 
paſty to the breadth and length of the Veniſon, 
then lay your Veniſon in the ſaid white, waſh it 
round with your Feather, and put ona border, ſea- 
ſon your Veniſon on the top, and turn over your 
other leat of paſte, ſo cloſe up your Paſty ; then 
drive out another border for garnithing the fides up 
to the top of the paſty, ſoclo{e it together by the 
roljing-pin, by roiling it up and down by the (des 
and ends, and when you have flourifh'd your gar- 
nifhing, and edg'd your paſty, vent it at the top, 
ſet it in the Oven,and let it have 4 or 5 hours baking 
at the leaſt, and then draw it. 
49. To make a Dam'nr-t 1rt, 

Take Damſons. and feethe them in Wine, and 
ſtrain them with a litcle Cream, then boyl your tuff 
over the fire till it be thick. and put thereto ſugar, 
cinamon, and ginger, but ſet it not in the Oven af- 
ter ; but let your paſte be baked before. 

41. To roajt 4 Rabbet wirh Oyſters. 

Wath your Rabbet, and dry it well, then take 
half a pint of Oyſters, wath them, and wipe them 
clean.one by one, and put them into the Rabbhets 
belly, a conple of Onions ſhre1, whole Pepper, 
large Mace ; two or three ſprigzs of Thyme, ſow 
up the belly ; and for the ſauce, as uſual, the liver 
and parily ; anda hard Egg, ſhred them together, 
and beat ſome batter thick; put into the dith, and 
ſerve it, 
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42. To fiew Collops of voy Fa 
Take ofthe buttock of beef thin flices, croſs the 
Frain of the meat; then hack them, and fry them 
in ſweet butter ; and being fryed fine and brown, 
put them in a pipkin with ſome ſtrong broth, a lit. 


- tle Claret-wine, and ſome Nutmeg; ftew it very 


tender, and half an hour before you diſh it, put. to 
it fome good Gravy, Elder-vinegar, and a Cloye or 
2; when you ſerve it, put fome juice of Orange, 
and three or four ſlices on it, ftew down the-Gravy 
ſomewhat thick, and put unto it when you diſh it, 
fome beaten butter. DE 

43. To make 4 Beef-paſty like red Deer. 

Take freſh Beef, of the fineſt, without finews or 
ſuet, and mince it as ſmall as you can, and ſeaſon it 
with Salt, and Pepper, and pat in two ſpoontuls of 
Malmſey, then take Lard, and cut it into ſmall 
pieces, and lay a layer of Lard, and a layer of Beef, 
and lay a ſhin of Beef upon it like Veniſon, and fo 
cloſe it uP. 

44. To bake a Hare, - 

Take the beſt of the Hare minced and ſeaſoned 
with Pepper, alt and Mace, then make a propor- 
tion of the head, or ſhoulders, as you make for an 
Hare-paſty, and lay ina layer of Fleſh, and a layer 
of Lard, and butter aloft and beneath, and make a 
Gallentine for it ina Saucer, 

45. To boyl a Salmon. 

Take as much water as will cover it, then take 
Roſemary, Thyme and Winter-Savoury, and Salt, 
boyl all theſe very well, and then put in ſome Wine- 
Vinegar, and when your Salmon is boyled, let him 
remain in the ſame water always until you haye 0c- 
caſion to eat of it. : 

46. To make an Oyſter-pye. 

Firft dry your Oyfters, and then put them into 
your Cothin with ſome butter, and whole large 
Mace, and fo bake it ; then take off the Lid, and 
nll 1t up wita more butter, putting ſome of the Li- 
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quor of the Oyſters alſo thereunto, then ſeaſon it 
well with Sugar, and ferve it hot tothe Table at the 
firft Courſe. 
47. To butter Eggs upon toaſts. | 
Take twenty Eggs, beat them in. a diſh with fom 


Salt, and put butter to them, then have two large 


Rolls, or fine Manchets, cut them in Toafts, and 
toaſt them againſt the fire, with a pound of fine 
ſweet butter, being finely butter'd in a fair clean 
Diſh, put the Eggs on the Toafts, and Garniſh your 
Dith with Pepper and Salt, otherwiſe half boyl them 
in the ſhells, then butter them, and ſerve them on 
Toaſts, or Toafts about them. 
48. To make 4 Fricacie of Chickens, 

Scald three or four Chickens, and flea off the 
Skin and Feathers together, pur them in a little wa- 
ter; take half a pint of White-wine, and two or 
three whole Onions, ſome large Mace and Nutmeg 
tyed up in a cloath, a bundle of ſweet herbs, and 
a little Salt, and put them all in a Pipkin cloſe co- 
vered ; let them {imper a quarter of an hour ; then 
take ſix yolks of Eggs, half a pound of ſweet but- 
ter, four Anchovies diſſolved in a little broath ; 
ſhred your boyled Spice ſmall, take a quarter of a 
pound of Capers, and ſhred them very ſmall, put 
the Anchovies diffolved into the Eggs and Butter, 
and Capers, and ſo ftir it altogether, over a Cha- 
fing-dith of coals, till it begin to thicken , then take 
the Chickens out of the broth, and put lear upon 
them, ſerve them with ſippets, and Lemon ſliced, 

49. To make an BEel-pye with Oyſters, 


Waſh your Eels, and gut them, and dry them 


well 4n a cloath ; to four good Eels allow a pint of 
Oyſters well waſhed, ſeaſon them with Pepper, 
Salt and Nutmeg, and large Mace, put half a pound 
of butter into the Pye, and half a Lemon ſliced, 
ſo bake it ; when it is drawn, take the Yolks of twa 
Eggs, a couple of Anchovies diflolyved in a lirtte 
White-wine, with a quarter of a pound of _ 
ute 
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butter, melt it, and mix it altogether, and make a 
lear of it, and put it into the pye. 

| 50. To make Puft-piſte, 

Break two Eggs in three pints of Flower, make 
it with cold water, then roul it out pretty tiuck, 
and (quare ; then take ſo mitch vutter as paſte, and 
divide your butter in nve pieces, that you may lay 
it on at five ſeveral times, roul your paſte very 
broad. and break one part of the ſame butter in lit- 
tle pieces all over your paſte, then throw a handful 


of Flower fi;ghtly on, then fold up your pafte, and 


beat it with a Rolling-pin, ſo roul it out again ; thus 
do ſeveral times, and then make it up. 
$1. To make Barley-broth. 

Put your pre into fair water, give it three 

qualms over the fire, ſeparate the waters, and put 


it into a Cullender, boyl it in a fourth water with. 


a blade of Mace, and a Clove; and when it is 
boyled away, put in ſome Raiſins and Currans, and 
when the Fruit is boyled enough, take it off, and 
ſeaſen it with White-wine, Roſe-water, Butter, 
and Sugar, and a couple of Yolks of Eggs, beaten 
With its 
62. T6 bake 4 Pig. 

Take a good quantity of Clay, and having mould- 

ed it, ſtick your Pig, and blood him weil, and 


when he is warm, put him in your prepared Cothn' 


of Clay, thick every where, with his Hair, Skin, 
and all (his Entrails drawn, and Beliy ſowed up 
again) then throw him into the Oven, or below the 
Stock-hole under the Furnace, and there let ,him 
ſoak, turn him now and then when the clay is hard- 
ened, for 12 hours, and he is then ſuthciently baked, 


then take him, and break off the Clay, which eaf)- 


ly parts, and he will have a fine criſpy coat, and all 
the juice of the Pigg in your diſh, remember but to 
Sut a few leaves of Sage, and a little Salt in his bel- 
ly, and you need no other ſauce, 


$3. 4A 


— 


II" 


AQ, M4 boljnu = ms Ay of 


CT 


Cooks Guide. I41 
| 52. Agrand Sallet. | 
Take a quarter of a pound of Raifins of the 
Snn, as many blanched Almonds, as many Capzrs, 
as many Olives, as much Samphire, as many pick- 
led Cucumbers, a Lemon ſhred, ſome pickled Frenct. 
beans, a wax Tree ſet in the middle of the Diſk, 
paſted to the diſh ; lay all their quarters round the 
Diſh, (you may alſo mince the Fleſh of a Roafted 
Hen, with Sturgeon and Shrimps) and garniſh the 
diſh with cut Beans and Turneps in ſeveral Figures. 
54. To make a Sallet of a cold Hen or Pallet, 

Takea Hen and roaſt it, let it be cold, Carve 
up the Legs, take the Fleſh and mince it ſmall, 
ſhred a Lemon, alittle Parfley and Onions, an Ap- 
ple, a little Pepper and Salt,with Oyl and Vinegar, 
garniſh the diſh with the bones and Lemon-peel, 


and ſo ſerve it. 


55. To boyl a Capon, Pullet, 'or Chicken. 

Boyl them in good Mutton-broath, with Mace, 
a Faggot of ſweet Herbs, Sage, Spinage, Marygold 
leaves and flowers, white or green Endive, Bur- 
rage Bugloſs, Parſley and Sorrel, and ſerve it on 


lippets. 
5 6. To flew Ducks the French faſhion. 

Take the Duck and half Roaft it, put half a ſcore 
of Onions in the belly whole, ſome whole Pepper, 
a bundle of Thyme, and a little Salt, when it is 
half Roafted, take it up and flaſh it into pieces, 
put it between two diſhes, and pierce the Gravy, 
mix ſome Claret-Wine with that Gravy, and alittle 
lliced Nutmeg, a couple of Anchovies, waſh them 
and ſlit them, ſlice the Onions in the Ducks belly, 
cover the Diſhes cloſe, ſo let them ftew while 
enough, take ſome butter, beat it thick, and ſhred 
a Lemon in it, and ſerve it : Garniſh your dith with 
the Lemon-peel, and your Onions, 

£7, To make 4 Florentine, 

Take the Kidney of a Loin of Veal, or the Wing 

of a Canon, or the leg of a Rabbvic; mince any of 
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theſe ſmall with the Kidney of a Loin of Mutton, 
if it be not fat enough, then ſeaſon it- with Cloves, 
Mace,” Nutmegs and Sugar; Cream, Currans, Eggs, 
ad Roſewater; mingle theſe four together, and 
put them into a diſh between two ſheets of paſte, 
then cloſe it, and cut the paſteround by the brim of 
thediih ; then cut it round about like Virginal keys, 
turn up one, and let the other lye, prick it, bake 
it, ſcrape on ſugar, and ſerve it. 
55, To make Curd Cakes, | 
Take a pint of Curds, four Eggs, take out 2 of 
the whites, put in ſome Sugar; a little Nutmeg, and 
a little Flower ; ftir them welt together, and drop 
them in, and fry them with a little butter. 
59. To roaſt a Leg of Mutton the French way. 
Take halt a pound of Mutton, and a quarter of 
a pound of Suet, ſeaſon it with ſweet Herbs ;: and a 
little Nutmeg, and two or three ſhallots; ſlice theſe 
very ſmall, and ſtuff the Mutton round ; then take 


ſome of the be Hackney Turneps, and boyl them. 


in Beei-broth very tender, then ſqueeze the wa- 
ter from them a little, ſet them in the dith under the 
Leg of Mutton, when it is half roafted, and fo let 
the gravy drop into them; and when the Meat-1s 
Toa*kted, ſerve them in the diſh with it, with alittle 
treſh Butter and Vinegar : Garni!:h,' your. diih; with 
[ ice: Onions and Partley, and ſome of the Turneps 
11C Us | 


6D. To flew a Carp. 


Take a living Carp, and knock him on the head, ' 


open him in the belly, take heed you break not the 
11}. -POUr in a little Vinegar, and waſh out aj] the; 


blood, ftir it about with your hand, and keep- tbe; } 
lvod ſafe; then put as much White-wine into a; ; 


Pan or {kitiet, 23 will almoſt cover, and ſet'it on the 
fire; pur to it an Onion cut in the middle, , a Clov? 
-or les of Garlick, a Race of Ginger ſhred, a Nu:- 
rey quartered, a Faggot, or bundle of {eet herbs, 


and three or four Anchoyies3 your Car p being cut. 
| * vu, 
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out, and rubbed all over with ſalt, when the Wine 
(into which you may put in a little water) doth 
boyl, put the Carp in, and cover him cloſe, and 
let him ſtew up about a quarter -of an hour, then 
put in the blood and Vinegar, with a little Butter, 
{o diſh up the Carp, and let the Spawn, Milt and 
Revet be laid upon it, the Liquor that boyled him, 
with the butter is the beſt ſauce, and 'is to be eaten 
as broth : Garniſh the diſh with Lemons and gra- 
ted bread. 
Gl. To make Marrow- Puddings. 

Take a pound of the beſt Jordan-Almonds, 
blarch them, beat them fine ina ſtone or wooden 
Mortar (not in braſs) with a litfle Roſe-water, take 
a pound of fine powder-ſugar, a penny-loaf gra- 
ted, Nutmeg grated, a pint of Cream, the Mar- 
row of 2 Marrow-bones, 2 grains of Amber-greece, 
mingle them all together. with a little ſalt, hl the 
{kins, and boy! them gently as before. 

62. To make a Sack-Poſſete 

Set a Gallon of Milk on the Fire, with whole Cj- 
namon and large Mace, when it boyls ſtir in a half, 
or whole pound of Naples-biiket grated very ſmall, 
keeping it ftirring till it boyls, then beat eight Egg 
together, caſting of the whites away ; 'beat them 
well with a Ladle-ful of Milk, then take the Milk 
off the fire, and ftir in the Eggs; then put it on 
again, but keep it itirring for fear of curdling 3 then 
make ready a pint of Sack, warming it upon the 
coals, with a little Roſe-water, ſeaſon your Milk 
with ſugar, and pour it into the Sack in a large ba» 
ſon, and ftir it a pace, then throw on a gooddeal of 
Leaten Cinamon, and ſo lerve it up, 

| 63. To haſh 4 Raboit. 

When your Rabbit is waſh'd you muft take the 
Heſh from the bones, and mince it ſma!] then” put 
to ita little ſtrong broth an1 Vinegar, a n Onion or 
rwo, with a grated Nutmeg. and let it ftew-up to- _ 
gether, then mince a handful of toyied parliey 
G 2 grecnyg. 
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green, witha Lemon cut like Dice, and a few Bar- 
berries, put it into the Hath, and toaft it altogether, 
and when it 15 enough, pur a ladle full-of ſweet but- 
' tertoit, and diſh it upon the Chines, and garniſh 
it with Lemons. : 

. 64. To make a Freſh Cheeſe, 

' Take ſome New Milk, or Cream, and a Race of 
Cinramon, ſcald it, then 'take it off the Fire, ſweet- 
en it with-fine Sugar, then take a Spoonful of Run- 

et to two quarts of Milk, fet it- by, and keep it 
cloſe covered, and ſo let it ftand, when the Cheeſe 
comes, ſtrewa little fine Sugar,and grated Nutmeg, 
and ſerve it in with ſippets, ſops in Sack, or Muſk- 
adine, 

65. To make an Artichoak-Pye. 

Take the bottoms of fix Artichoaks, boyled very 
tender, put them in a diſh and ſome. Vinegar 
over them, ſeaſon them, with Ginger and Sugar, a 
little Mace whole, and put them in a ccftin of paſte, 
when you lay them in. lay ſome Marrow and Dates 
{liced, and a few Raiſins of the Sun in the bottom, 
with good ftore of butter, when it is half baked, 
take a Gill of Sack being boyled farit with ſugar, 
and a peel of Orange. * Put it into the Pye, and ſet 
It 1) the Oven again till you uſe it. * 

66. To make-Marrom-Pattres, 

Shred the Marrow and Apples together, and put 
a little ſugar to them, put them into puft-paſte,and 
fry them in a pan with freſh butter, and ſerve them 
up to the Table, with a little white ſugar, ftrewed 
on it, 

67. To make green Sauce. 

Takea gootl handful of Sorrel, beat it in a Mor- | 
tar with pippins pared and quartered, with a little 
Vinegar and Sugar ; put it into faucers, 
 Ortake Sorrel, beat it, and ftamp it well in a 
Mortar, ſqueeze out the juice of it, and put. there- 
toa little Vinegar, Sugar, and two hard Eggs min- 
ced tmall, a litle Nutmeg grated, and Butter, 4 
ns 
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Cooks Guide. I45 : 
this upon the coals till it is hot, and pour it into the 
diſh on the ſippets: This is ſauce for Hen, and *.: - 
Veal and Bacon. ' - | | Ry” 
. 78. To pickle Oyſters, ROT: J 
Take a quart of the largeſt great Oyſters with,the» 
Liquor, waſh them clean and wipe them, add to 
them a pint of fair water, and halfa pint of White- 
wine Vinegar, half an ounce of whole Pepper, 
an handful of Salt, a quarter of an Ounce of large 
Mace, with the Liquor of the Oyfters ftrained ; 
put all together in a pipkin over a ſoft fire, let them 
!i1mper together a quarter of an hour; when the 
Oyfters are enough, take them up, and'put them up 
into a little fair water and Vinegar till they be cold, 
the pickle boyling a quarter of an hour after the Oy- 
ſters are taken up ; both being cold, put them up 
together. When you uſe them, garniſh the diſh with 
Barberries and Lemons, and a little Mace and Pep- - 
per, and pour in ſome of the pickle. { 
63. To make Scotch Collops of Yeal.”. | 
Cut out your Fillet into very broad ſlices,fat and ' 
lean, not too thick : Take eight Eggs, beattheny - 
very well with a little Salt, grate a whole Nutmeg 
take a handful of Thyme, and ftrip it, then take 
a pound of Sauſages, half a pint of m—_ Oyſters 
of the largeſt, waſh and cleanſe them from-*the 
Gravel, then half fry your Veal with ſweet butter, 
then put in your Saufages and Oyſters, then take a 
quarter of a pound of Capers, ſhred them very 
ſmall, with three Anchovies diffolved in White- 
wine and fair water, ſo put in your Eggs, ſhred Ca- 
pers and Anchovies, Butter and Spice, and min- 
gle them, and ftrew them in the pan upon the Veal 
and Oyſters, ſerve it with ſippets, with a little freſh 
Butter and Vinegar, with Lemons ſliced, and Bar- 
berries, witha little Salt. You muft have a care 
to keep the meat ſtirring, left the Eggs curdle with 
the heat of the fire. 
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70. To make 4 rare White pot. 

Take three pints of Cream, whole Cinamon, 
a little ſliced Nutmeg, ſet on the Cream and Spice, 
and ſcald it, take a penny-loaf, and ſlice it very thin, 
take a couple of Marrow-bones, lay the Marrow \li- 
ed on th: bottom of the diſh, upon the Marrow 
lay the Bread, then lay Raifins of the Sun over the 
Bread, and..lay Marrow again as before: To the 
three pints of ſcalded Cream, add nine yolks of 
Eggs well beaten with Roſe-water, fweeten- the 
Cream with white Sugar, and take out the whole 
Cinamon, and beat the Cream, and Eggs well, fill 
upa broad ſhallow baſon and bake it, when” it is 
enough ſcrape fine ſugar on it, and ſtick it with red 
and white Muſcadoes, and fo ſerve it. 

71. To make a4 very fine Cuſtard. 

Take a quart of Cream, and boyl it with whole 
Spice, then beat the Yolks of ten Eggs, and five 
whites, mingle them witha little Cream, and when 
your Cream is almoft cold, put your Eggs into it, 
and ftir them very well, then fweeten it, and put 
out your Cuftard into a deep diſh, and bake it, then 
ferye it in with french Comfits ftrewed on it. 

72. To make Minc'd Pyes of an Ecl. 

Take a freſh Ee], flea it, and cut off the Fiſh 
from the bones, mince it ſmall, then pare two or 
three Wardens, or Pears, mince of them as much 
as of the Eel, temper them together, and ſeaſon 
them with Ginger, Pepper, Cloves, Mace, Salt, a 
little Sanders, ſome Currans, Raiſins, Pruans,Dates, 
Verjuice, Butter and Roſe. water. 

73. To bake Rabbits 10 be eaten eold. 

When your Rabbits are parboyled, take out a'l 
the bones you can well take out, and lard them, 
then ſeaſon them with Pepper, Salt, Cloves, Mace 
and Nutmegs, with a good quantity of Savoury, and 
forc'd Meat ; then put them into your Prepared cot- 
fin, put in butter, and cloſe yoar Pye, bake it, and 
when it is cold fill it with clarified Butter. 
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| 74. To bake a Foll of Ling in a Pye, £25 

Let your Ling be almoft boyled, and then ſeaſon 
5t with Pepper only (the ſkin being firſt taken off} 
ftrew the bottom of your prepared coffin with an 
Oaion or two minced finall ; cloſe your Pye, an4 
bak2 it ; then take the Yolks and Whites of about 
a dozen Eggs, not boyled altogether hard, mince 
them ſmal] with your Knife, and put them into 
drawn Butter, toſs them together, then draw your 
Pye, and pour in this Lear of Eggs all over, and 
ſhake it together, ſo put on your Lid, and Diſh 
your Pye. 
| . 75. To bake a Turkey, 

Boyl and Lard your Turkey, when it is par- 
boyled, ſeaſon it with Peppzr, Salt, and a little 
Cloves and Mace ; then put him into'your prepared 
Coffin, lay on butter and cloſe it ; put the Head on 
fhe top with your garniſh; then bake it, and fill it 
with Clartfhed Butter when it is cold. 

76. To Roaſt C alves feet, 


Firſt boyl them tender, and blanch them, an4 
being cold, Lard them thick with ſmall Lard, therr 
fpit them on a fmall ſpit, and Roaſt them; ſerve 
them with ſauce made of Vinegar, Cinamon, Sugar 
and Butter. | 


| 77. To bake a Gooſe, 

Break the bones of your Gooſe ; and-parboyl him, 
then ſeaſon him with Pepper and Salt, and a little 
Cloves and Mace, if you pleaſe, you may bake a 
Rabbit or two with it, becauſe -your ftubble-Geeſe: 
are-yery fat, and your Rabbits dry, you need not 
lard either, bake it-m-good hot butter paſte. 

78. To mike Apple-Pyes to fry. 

Take abont twelve Pippins, pare them, cut them; 
and almoſt cover them with water, and almoſt a 
pound of ſugar, let them boyl on a- Gentle Fire 
clole covered, with a ſtick of Cinamon, minced 
Orange-peel, a little Dill ſeed beaten, and Roſe- 
water, when this is cold and tif, -make them into 
me | G 4 | little _ 
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little Pafties with rich Paſte, and ſo fry them. 
79. To make a Rare Dutch Pudding. 

Take a pound and a half of Frefh Beef, all lean, 
with a pound and a quatter of Beef-Suet, both 
fliced very ſmall, then take a ftale half-penny loaf 
and grate it, a bandful of Sage, alittle Winter-fa- 
Youry, ard a little Thyme, ſhred all thefe very ſmall, 
fake four eggs, half a pint of Cream, a few Cloves, 
Nutmeg, Mace, and Pepper finely beaten ; min- 
ele them all together very welt with alittle Salt, 
cul it all up together in a geen Colwort-Leaf,and 
then tye 1t up hard in a Linnen Cloath 3 Garniſh 
Your Diſh with grated bread, and ſerve it up with 
Muitard ia faucets, 

80. To make Sauſages. 

Take Pork, morelean than fat, mince it gxceed- 
ing ſma!l together, then take part of the Fleak of 
Pork, which is the ſuet in pieces about the big- 
neſs of the top of your finger, ſeaſon eacha part 
with Sage minced, good ftore of Pepper, and Salt, 
with ſome Cloves and Mace mixt in the ſeaſoning 
each of them, then take ſmall ſheeps-guts, and 
cleanſe them, (ſome uſe Capons-gats) and fill them 
with your Funnel, always putting ſome of the fleak 
Letween the minced, if you have it ready, you may 
ſprinkle a little ſack on the topof the fauſage-meat, 
and it will make it fill the better. 

$1. To Stew Beef in Gobbets, the French Faſbicn. 

Take a Flank of Bcef, or any part but the Leg, 
cut it into ſlices, or Gobhets as big az Pullets Fggs, 
with ſome Gobbets of fat, and boyl it in_ a pot or 
Pipkin with ſome fair ſpring-water, ſcum it clean, 
and after it hath boyled an hour, put to it Carrots, 
Parimips, Turnips. great Onions, ſame Salt, Cloves, 
Mace. and whole Pepper ; cover it cloſe, and ſtew 
it till it be very tender ; and half an hour before 
it's ready put into it ſome pick'd Thyme, Parſley, 
Winter-ſavoury , ſweet Marjoram, Sorrel and Spt- 
nage, (being a little bruiſed with the back of a 5g 
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Me) with ſome Claret-wine ; Then diſhit on fine 
ſippets, and ſerve it to the "Table hot ; Garniſh it 
with Grapes, Barberries or Gooſberries.; Or. elſe 
uſe Spices,the bottoms of boy led Artichoaks put in- 
to beaten Butter, and grated Nutmeg, garniihed 
w th Barberries. 
$2. To boyl 2 Capon, or Chicken with Sugar-Peaſe, 
When the Cods be but young, ftring them, and 
pick off the Haiks, then take two or three hand- 


- fuls and put them into a Pipkin,. with half a pound 


of ſweet butter, a quarter. of a pint of fair. water, 

cok Pepper, Salt, Mace,. an{: ſome Sallet-Oyl; 

ew them t.ll they be very tender, ,and ftrain to 

them three or four Yolks of , Eggs, with ſix ſpoons 

tals of Sack... : 
' 82. : To boyl Perches. . 

Let your Liquor boyl, and your pan be ſeaſoned 
with a little White-wine, . a couple of Onions cut 
in-halves, a bunch of ſweet Herbs, and a little white 
Pepper ; boyl them up very quick, and flea them 
on both ſides, and diſh them upon ſippets, Then 
take a lictle White-wine, Gravy and Vinegar, with 
a grated Nutmeg, . and almoſt. boyl it over a Cha- 
fiag diſh, then pour ſweet” butter over it 3 Garnilh 
it with Barberries and ſliced Lemons. 

84. To boyl Eels. . | 

Cat the Eels and ſtew them 3 when they are half 
done, beat a littte Ale with: Vinegar. and put into 
the Liquor with ſome Parſley and ſweet Herbs ; 
Diſh them and {erye. them up in. their Broth with a 
little (alt, | P 
85. 4 Turkiſh Diſh of meat. ; 

Take an inter-larded piece of Peef, cut. it into 
thin {lices, and put .it into. a pot with: a cloſe cover, 
or {tewing pan ; then put into it a good quantity of 
clean pick Rice, ſkin it very welt, and put into- 
it a quantity of whole pepper, 2 or 3 whole Onions, 
and let it boyl very well,. and take ot t the Onions, 
and diſh it on fip;ets ; the thicker -it 1s the better. 

| G 5 - $6. T@ 


150 The Compleat 
. 85S. To boyl a Chine of Beef powdered, 

Take either a.Chine, Rump, Surloin, Briſket, 
Rib, Flank, Buttock, -or Fillet of Beef, and give 
them in Summer a weeks powdering, in Winter a 
Fortnight, you may ftuff them, or let them be 
Plain ; if you ftuff them, do it with all manner of 
ſweet Herbs with fat Beef minced, and feme Nut- 
meg; ſerve them on brewis, with Roots,or Cabbage 
boyled in Milk, with beaten butter. 

87. To make a Haſh of a Capon or Pullet. 

Take a Capon, or Partridze, or Hen, and Roaft 
them, and being cold, mince the brains and wings 
very fine, and tear the Legs and Rumps whole, to 
bz Carbunaded; then put ſome ſtrong Mutton- 
broth, or good Gravy, grated Nutmeg, a great 
Onion and Salt, then ftew. them in a large Earthen 
Pipkin, or ſauce-pan, ſtew the Rumps and Legs m 
the ſame ftrong broth in another pipkin,g then 
take ſome light French bread chipt, and cover the 
-bottom of the diſh,fteep the bread in the ſame broath, 
or good mutton Gravy, then pour the Haſh on the 
ſteeped bread, lay the Legs arid the Rump on the 
Hafh with ſome tryed oyfters, ſliced Lemon and le- 
-mon-peel, the Juice of an Orange, and yolks of Eggs 
ſtrained, and eaten butter, Garniih the diſh with 
carved Oranges, Lgmons, &c. Thus you may haih 
any kind of fowl, 

388. To dreſs 4 Cods bead. 

Cut off the Cods-Head beyond the Gills, that 
-you may have part of the body with it, boyl-it in 
water and ſalt, to which you may add half a pint 
of Vinegar, the Head mifit be little more than co- 
vered.; before you put it into the Cauldron, take a 
quart oof the biggeſt cleaneſt Oyfters, and a bunch 
of- ſweet Herbs and Onions, and put them into the 


mouth of the Head, and with a pack thread bind. 


the Jaws faſt, you maſt be ſure to pick it, and waſh. 
Wvely can: When it is boyled enough, take- 1t 
- Up, ani @. it adrying over a Chafing-difh of Coals, 


JL 


then: 
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then'take the oyſter - Liquor, four Anchovies, and 
a ſliced: Onion, put to them a quarter of a pint of 
White-wine and ſweet-butter, and melt them to- 
-gether, and pour it on the Cods-head ; ſtick all, 
or moſt'of the oyſters upon the Head, or where 
-they will enter, and garniſh it over with them 3 
grate on a little Nutmeg, and ſend it ſmoaking up 3 
Garniſh the brims of the diſh with Lemon, and fli- 
ced Bay-leaves. 

89. To boyl Widgeons or Teal. 

Parboyl your Widgeons or Teal, and then ftick 
whole Cloves tn their breafts, put into their bellies 
a little Winter-ſavory or parſley ; boyl them in a 
Pipkin by themſelves, thicken it with Toaſts, ſea- 
ſon it with Verjuice, Sugar, and a little Pepper ; 
Garniſh:your Dith with Barberries and Pruans, and 
:fo ſerve them, _ 

250% + 391 #08. -T0 Merc 4 Fea PI. 

When your Paſte is raiſed ; .then cut your Leg of 
Veal into pieces, and ſeaſon it with Pepper, Nut- 
meg and falt, with ſome whole large Mace, and ſo 
lay it in your prepared Cottin, with good ftore of 
Ratfins of the Sun, and Currans, and fill it up with 
fweet butter, then cloſe ir, and ſet it in the Oven, 
and when-bak'd;' ferve it hot. | 

--- "* DI, To make a fry d Pudding. 

Take grated bread, Currans, Cloves and Mace, 
with Beet ſuet and ſugar, and one ;yolk of an Egg. 
beaten, mix all well together, and'make them. into 
flat bowls; -then-fry them in Beef-ſuet, and Garniſh 
your diſh' with Sugar, ſerve them always at the firft 
'Eoutrſe. '. : | 
LNCS” 92. To bake a breaſt of Yeal. 


© Eirft parboyl it, and take out the long bones,. 


and ſo lay-it ina Dit in Vinegar tw or three hours, 


then.take it out, and ſeaſon it with Pepper and falt,. 
and ſo lay it into a thin fine paſte vith good fore ' 
fine ſweet herbs fincly chopt, good. ftore: of 


tter-or Marrow ; then bake it 'n pat ja ſome 


jake 
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juice of Oranges and ſerve it hot... . _ 
93: To make a Paſte for all manner of Tarts. 
Take very ſweet butter, and put-into. fair water, 
and make it boyl on the fire.; then take the fineſt 
flower you can get, and mix. them. well. together, 
till it come to. a.paſte, and fo raiſe it; but if you 
doubt that it will not be ſtiff enough, then.zou may 
mix ſome yalks.of Eggs with it, as you temper all 
your ſutt together, Fane 4c; 


. 24. To make 4 baked Pndding. ; 
Grate a penny-loaf, and put thereto more ſuet, 
then bread minc'd ſmall, with ſome Nutmeg and 

Sugar, and two yolks of Fggs, tempering it only 
with Roſe-water ; Then Butter alittle pewter Dith 

in the bottom, and put your ſtuff after ..it is well 
tempered thereinto, then bake it, when'fis baked, 
ſtir jt up from the bottom of the Diſh, and ſo turn 
the underſide uppermoſt, then fttew ſome Sugar, 
upon it,, and upon the brims of the Diſh, and ſerve 
6 fick to the Table. h 

95. To loyl Sparrows, Larks, or other ſmall. Birds. 
Take a Ladle jull of ſtrong Mutton-broath, a lit- 
tle whole Mace, and a handful of -Pariley, put in 
a I'ttle Winter-ſavoury, ſeaſon it with Verjuice; Su- 
gar, and a little Pepper, thicken it with a ſpoontu 
vf Cream, and the yolk of an egg. *O- 
96. To boyl a. Capon with Aſparagus. 

- Boyl. your Capon or Chicken in fair water, and 
ſome ſalt, then put in their bellies a little Mace, 
chopped partley, and. ſweet butter; being boyled 
ſerve them on'fippets, and put a little of the.broth. 
on them ; Then have a bundle or two of Aſparagus 
boyled, put. in. beaten butter, and ſerye it on your 
Capon or Chicken. Ky I 

97. To boyl a Chicken or Capon. in white Broth... , 
.. Firſt, boyl the Capon. in. water and falt,: then 3 
pints o! ftirong broth, and a quart of White-wine, 
aand ſtew it in a pipkin with a quarter of «Poung: 

h | ot 
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of Dates, half a pound of fine Sugar, fouror five 
blades of large: Mace, the Marrow 'of three Mar- 
row-bones, a handful of white Endive, ſtew theſe 
in a pipkin very leafurely, that it may but only fim- 
per, then being nnely itewed, and the broth well 
taſted, ftrain the yolks of ten-Eggs, with ſome of 
the broth 3 before you diſh up the Capons or 
Chickens, put the Eggs into the broth, and keep. 
it ftirring, that it may not curdle, . give it a:Walm; 
and &t it from the fire;; the Fowls:.being diſh'd 
up, put.on the broth, and Garniſh the Meat with - 
Dates, Marrow, large Mace, Endive, preſerved 
Barberries, Oranges, boyled Skirrets, Pomegranats, 


and Kernels. Make a Lear of Almond-patte, and © - 


Grape verJuice, | | 

.  - 95, To beyla Capon nith;Save and Parſley. 

"Firft [boyl it 12 water and Salt, then: boy] fome 
Parfly; Sage, tw or three Eggs hard and chop 
them ;- then'have a tew thin ſlices of -fine Manchet, 
and fiew all together, but. break not the ilices of 
bread ; ftew them w'th ſome of the broath where- 
in the Capon boyls, fome large Mace, - Butter, a 
little White- wine,, or vinegar, with a few-Barber- 
ries oF: Grapes 3;i di{h-up the Chickens on the fauce; 
and;runthem over-with feet Butter, and ' Lemon 
cut like; Dice, .the peel being cut like- ſmall Lard, 
and boyla little peel with the Chickens, | 5 

99. To fry Rabbits with ſweet Sauce; 

_ Eut your Rabbet in. pieces, waſh'it, and dry it 
well in a Gloath, take ſome freſh butter. and fry the 
Rabbet in it, when your Rabbet is little more then 
half fryed, take; ſome ihices- thre 'very- ſmall, a 
quarter of a piat of. Cream, the yolks of -a- couple 
ot 6gg3, fome grated:, Nutmeg; and ſalt, when the 
Rabbet is.cnough;-put them inte the pan, and- ftir 
them altqgether ; take a little vinegar, freſh- butter 
anlſugar, melt it tqgether, and ſolerve it with ſip- 
16t6; thedith garniſhed-with Flawers,” £50. fat" 
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100. To make a French Portage called Skink, 
- . Takealeg of Beef, and chop it into three pie- 
ces, then-boyl it in a pot with three pottles of 
Spring-water,a few Cloves, Mace and whole pep- 
per ; after the pot is ſcumm'd put in a bundle of 
ſweet Marjoram, Roſemary, Thyme, Winter-ſa- 
voury, Sage and Parſley, bound up hard, ſome 
Salt, and two or three great Onions whole, then 
about an hour before dinner put in three Marrow- 
bones, and thicken it with ſome ſtrained Oatmeal, 
or manchet ſliced and fteeped with ſome Gravy, 
frong broth, or ſome of the pottage ; then a little 
before you difh up theSkink, put into it a little fine 
powder of Saffron, and give it a walm or two 
Diſh it on large ſlices of French Bread, and Diſh 
the marrow-bones on them in a fine clean large diſh, 
then have two or three manchets cut into "Toaſts, 
and being finely Toaſted; lay on the Knuckle of 
Beef in the middle of the Diſh, the Marrow bones 
round about it, and the Toaſts round about the diſh 
brim ; ſerve it hot. 
101. To make Gooſeberry Cream. 

Firft boyl, or you may - preſerve your Gooſeber- 
ries 3 then having a-clear cream boyled--up, and 
ſeaſoned with old' Cinamon, Nutmeg, Mace, 'Sugah. 
Role water and Eggs, diſh it up, and when it is cold, 
take up the Gooſeberries; with a-pin,; and ftick them 
on in rounds as thick -as they can lye-upon the ſaid 
cream, [ Garniſhing your diſh with them, and firew 
them over. with'the-fineſt''Sugar,' and ſerve them 
A... 102, Tomake a Ouaking Pudding.. - 
\'Take'a quart of Tweet Cream, and near - balf a 
pound -of Almonds blanched,- and finely beaten, 
then ſtrait them, and boy! it- with large mace, and 
ſeaſon it with-Roſe-water and Sugar, then take 
ten. Eggs,-and/five of their whites well beaten with 
fall Cinamen; @ndtwo br three ſpaonfuks- of flow- 

er, mix all well together.. and make.it of —_ 
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neſs of Butter, then wet a Cloath and rub it with 
Flower, tying your Pudding round therein, and 
boyl it in Beef-broth two hours ; take it up, and 
put alittle White-wine, Sugar, and fliced Nut- 
meg into a Pewter-diſh, and put your'/pudding into , |; 
it ; then [crape ſome Sugar on the brims and ſerve 
it, | | 


102. To make Clouted Cream. 

Take new Milk and ſet it on the fire from Morn- | 

ing till Evening. but let it not boyl; And this is 4 

called my Lady 7oungs Clouted Cream. ; 
104, To Souce a young Pig. | 

Scald a young Pig,boyl it in fair water and white- 
wine, put thereto ſome Bay-leaves, whole Ginger 
and Nutmegs quartered, and a few whole Cloves, - 
boyl it throughly, and let it lye in the fame broth 
in an Earthen pot, | LEES 

| 105, To make Polonian Sauſages. | 

Take the Fillets of a Hog,, chop them very ſmall | 
with a handful of red Sage, ſeaſon it hot with Gin- + !; 
ger and Pepper; then put it into a great Sheeps 1 
cut, let it lye three nights in Brine, then boyl it, 
and hang & up in a Chimney where Fireis uſually 
kept. Theſe Sauſages will keep a whole Year, and 
are good for Sallets, or to garniſh boyd Meats, or 
to reliſh a Glaſs of Wine. = 

106. To keep Salmon freſh a whole Month. 

Firft boyl your Salmon as uſually, then put it in- 
to an earthen pot,and cover it in goodWhitewine Vi- 
negar, putting thereto a branch of Roſemary, and 
keep it-very cloſecovered, and-ſo you may keep if, 
that it will retain its perfect taſte and delicacy for a 
Month or more, 

107. To make tender and delicate brawn, ; 

Put a Collar of Brawn in a Kettle of water, and” 
fet it into an Oven, as for Houſhold-bread, cover it 
Cloſe, and let it ſtand as long as you would do bread, 
and it will be yery excellent Brawt, | 


; \ 
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10$. To keep powdered Beef after it is boyled, 
ſweet five or ſix Weeks, 
When your Beef hath been powdered about a 
fortnight, then boyl'it well, anddry it with a cloath 
and wrap it in- dry cloaths, and put it into ſome pot 
or Veſlel, and keep it cloſe from the air, and it. will 
keep ſound two or three Months. 
Ic9. To dreſs Neats-tongu2s and Udde ys, 

When they are boyled enough in Beet-broath. 
and ſcumm'd, you muſt have your Turneps ready 
boyled, cut in pieces, and ſoak'd in butter, or elſe 
Colliflowers and Carrots, or all of them ; then put 
the Turneps all over the bottom of a large Difh, 
then ſlice out the Tongues, and lay the ſides one 
againft another, ſlice the Udders, and lay them be- 
tween, oppoſite to one another ; Garniſh the Col- 
liflowers all over them,and the Carrots up and down 
between the Colliflowers, with Barberries and Parſly 
on the brim of the diſh. 

ItO, To make Pannado, 

Fake a quart of Running-water, and put it on 
the Fire in a ſkillet, then cut a little Roul of bread 
in Alices, about the bigneſs ofa groat, and as thin as 


Wafers, lay it en a diſh on-a few Coals, then put it 


into the water, with two handfuls of Currans pick'd 
and waſh'd, a little large Mace, when it is enough 
ſeafor it with'Sngar and Roſe-water., 
| ItI, To make Liver Puddings. 

Take the Guts of a young Hog, waſh them very 
clean, and lay them two or three dayes in water, 
take the Liver of the ſame Hog and boyl it ' till it 
will grate, then grate it very ſmall and fine, take to 
the weight of the Liver almoſt the weight of Beef- 


ſuet, ſeaſon it with Salt, Cloves,: Mace and Nutmeg 


fhaely beaten, a penny loaf grated, a pound of - the 


 beft white Sugar, two-pound- of good -Currans,' a 


pint of good Cream, aquarter. of a pint of Roſe- 
water, three Eggs, mix all together to ſuch athick- 
nets, that you may fill the Guts, then prick on, 
LT | an 
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and put them into boyling water, and keep an even 

Rre for half a quarter of an hour ; then take them 

up, and lay them upon frraw, you muſt have a care 

not to tye them too hard, nortoo ſlack, left they 

break in boyling. E | 
112, To make 4'rare Citron- Pudding. 

Take a penny loaf and grate it, a pint and half 
of Cream, half a dozen of Eggs; one Natmeg fli- 
ced, a little ſalt, an Ounce of Candyed Citron fli- 
ced ſmall, a little Candied Orange-peel ſliced, three 
Ounces of Sugar, put theſe into a wooden diſh 
well flowered, and cover it with a Cloath, and 
when the water boyleth put it in, boyl it well, and 
ſerve it up with Roſe-water and Sugar, and ftick it 
with Wafers or blanched Almonds. | 

113. To bake a Gammon of Bacon. 

Wafer it freſh enough, and ſeeth it as tender as 
you may to handle it, then pull off the {kin and 
ſtuff it with Parſley, Penny-royal, Thyme, Marjo. 
ram, Marygolds, Camomile and Sage, chop them 
ſmall, and ſeaſon them with Salt and Pepper, 
Cloves, ſmall Raiſins, yolks of Eggs hard roaſted, 
then ſtuff your Bacon, and cut of the lean of the 
Bacon ; and. mince it ſmall, and take a handful of 
your ſtuffing, and mingle it with three or four yolks 
of raw Eggs, and then put it upon the gammon, then 
cloſe on the {kin again, and cloſe it in paſt. | 

I14. To boyl Woodcecks or Snites. | 

Boyl them either in ftrong broath, or in water 
and ſalt, and being boyled, take out the Guts, and 
chop them ſmall with the Liver, put to it ſame 
Crumbs of grated White-bread, a little Cock-brath, 


, and ſome large Mace, ftew them together with ſome 


Gravy. then diſſolve the Yolks of two Eggs in ſome 
W1ne-Vinegar, an a little grated Nutmeg, and 
when you are ready to diſh it, put in the Eggs, 


- and ftir itamong the Sauce with a little butter, difh 
them on ſippets, and run the Sauce over them 


with ſome beaten butter and capers, a Lemon min- 


> 
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ced ſmall; Barberries, or whole pickled Grapes. 
115. Tomake a made difh of Apples. 

Put on your Skillet of water with ſome Currans 
a boyling, then pare about a dozen of Pippins, and 
cut them from the core into the ſaid water, when 
they are boyled tender pour them into a Cullender, 
when the water is drained from them, put them 
into a Diſh, and ſeaſon them, (but ſtay till they are 
cold, left it melt your Sugar) with Sugar, - Roſe- 
water, Cinamon, and Caraway-ſeeds, then roul 
out two ſheets of paſte, put one into the: diſh bot- 
tom, and allover the brims, then lay the Apples in 
the bottom round and high, wet it ronnd, and co- 
ver it with the other ſheet, cloſe it, and carve it 
about the brims of the diſh as you pleaſe, prick 
it, and bake it, ſcrape Sugar upon it, and ſerve it 


UPs 
116, To make a Fool. | 

Set two quarts of Cream over the Fire let it hoyl, 
then take the Yolks of twelve Eggs, and beat them 
very well, with three or four ſpoonfuls of cold 
Cream, and then ſtrain the Eggs in the Skillet of 
hot cream, ftirring it all the time to keep it from 
burning, then ſet it on the fire, and let it boyl a 
little while, but keep it ſtill ſtirring for tear of burn- 
ing, then take it off, and let it ftand and cool, then 
take two or three ſpoonfuls of Sack, and put it in 
the Diſh with four or five fippets, ſet the diſh and 
Sippets a drying, and when they be dry that they 
hang to the diſh, ſweeten the Cream; azd pour 1t 
into the diſh ſoitly, becanfe the {ippets ſhall not rite 
up ; this will make three diſhes ;- When 1t is cold 
it is fit to be eaten, | 

117. To boyl Flounders or Facks the beſt way. 

Take a pint of White-wine, the Tops of young 
Thyme and Roſemary, alittle whole Mace, a little 
whole pepper, ſeaſoned with Verjuice, Salt, and 
. a piece of ſweet butter, and (6 ſerve it;; you may 
do ith in the ſame Liguor three or four tines. .  - 
LIS. T0 
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118. To boyl a Haunch of Yeniſon, 

Firft ſtuff your Veniſon with a handful of ſweet 
Herbs, and parſley, minced with a little Beef. ſtet, 
and yolks of Eggs boyled hard ; ſeaſon your ſtuffing 
with pepper, nutmeg, ginger and Salt; put your 
Haunch of Veniſon a boyling, being powdered be- 
fore ; then boyl up three or four Colliflowers in 
ftrong broth, and a little Milk ; when they are 
boyled, put them forth into a pipkin, add to them 
drawn butter, and, keep them warm by the Fire ; 
then boyl up two or three handfuls of Spinage in 
the ſame Liquor, when it is boyl'd up, pour out 
part of the broth and put ina little Vinegar, and 
a Ladleful of ſweet butter, and a grated Nutmeg, 
- your diſh being ready with {ippets in the bottom, 
put on the Spinage round toward your. Diih fide : 
then take up the Veniſon, being boyled, and put 
it into the middle of your difh, and put in your 
Colliflowers all over- it, pour on your ſweet butter, 
over your Collifowers, and: garnifh it with Barber. 
ries, and the brims of the Dith with green Parſley 
minced,. Cabbage isas.£ood, done in the fame man- 
ner as Colliflowers, 

119, To make an Eel-Pye. 

Waſh, flea, and cut your Fels in pieces, - put. to 
them a handful of ſweet Herbs, partly minced with 
an onion, ſeaſon them with Pepper, Salt, Cloves; 
Mace and Nutmeg, and having your Coffin made 
of good paſte, put them in. and ftrew over. them 
two handfuls of Currans, and a Lemon cut in flices,; 
then put-en butter and cloie the pye, when it. 1s 
baked, put in at the Funnel a little ſweet butter, 
Whice-wine and Vinegar, beaten up with a couple 
of yolks of Eggs. | tas 

120, To bak: Steaks the French way... 

Seaſon the Steaks with /Pepper, . Nutmeg ; and 
+alt lightly, and {et them by.; then, take a pig&ce" of 
the leaneſt of the-Leg of Muiton, and mince it 
{mall with ſome Beef-luet, and a few ſweet Herhs, 
as 
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as Tops of Thyme, and Penny-royal, . grated bread, 
yolks of Eggs, ſweet Cream, Railins of the Sun, 
5c, Work all theſe together, and work it into lit- 
tle balls, or puddings, put them in a deep round 
Pye on the ſteaks ; then put to them ſome butter, 
and ſprinkle it with Verjuice, cloſe it up, and bake 
It, when it is enough cut it up, and liquor it with the 
juice of two or three Oranges or Lemons. 
121, To make a Warden or Pearepy2, 

Bake your Wardens or Pears in an Oven with a 
little water, and a good quantity of Sugar, let your 
Pot be covered with a piece of dough; let them 
not be fully baked by a quarter of an hour : when 
they are cold, make a high Coftin, and put them in 
whole, adding to them ſome Cloyes, whole Cina- 
mon, Sugar, with ſome of the Liquor in the pot, 
fo bake it. 


122, To flew 4 Trout, | 

Take a large Trout fair trim'd, and waſh it, put 
it into a deep Pewter Diſh; then take half a pint 
of ſweet Wine, with a lump of butter, and a little 
whole Mace, Parſley, Savoury and Thime ; mince 
them all ſmal], and put them into the belly of the 
Trout, and (o let it ftew a quarter of an hour, then 
mince the yolk of .an hard Egg, and ſtew it on the 
Trout, lay the Herbs about it, ſcrape on Sugar, and 
ſerve it uPs. | 

123. To make Sauce for Pidgeons, | 

Melt ſome Vinegar and Butter together,and roaft 
ſome Parſley in the belly of the Fowl ; orelſe Vine- 
leaves, and mix it well together, and pour it on. 

124. 4 general Sauce for Wild-fowl. 

The moſt general Sauce for Wild Fowl' roafted ; 
as Ducks, Mallard, Widgeon, - Teal, Snipe, Shel- 
drake. Plovers, Puets, and the like,is only Muftard 
and Vinegar, or Muftard and Verjuice mixed to0- 
gether, or elſe an Onion, Water and Pepper. 


125. T0 
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125. To Koaff a Coms Ulder. 

Boyl your Udder very well, then ftick it thick 
all over with Cloves, and4 when it. is cold fpit it, 
and lay it to the fire and baſte it very welt with 
ſweet butter, and when it is ſufficiently Roaſted 
and-brown, and draw it 13 the Fire, and put, ſome 
vinegar and hutter 0: a Chating-diſh of Coals, and 
crumb in ſome white-hread and bovl it till it be 
thick, then put. to it good ſtore of ſugar and Cina- 
mon, and putting it iato a clean dith, lay the Cows 
udder therein, and trim the files of the diſh with 
ſugar, and ſo ſerve it. 


126. To make a Spin1g'-Tart. 

Take of g904 Spinage, and boyl it in White-wine 
till it be very ſoft as Pap; then take it and ſtrain it all 
in a pewter diſh,not leaving any unſt ained : Put to 
it roſe-water.gocd ſtore of ſugar Cinamon, and roſe- 
water, and boyl it till it be as thick as Marmalade, 
then let it cool, and afterwards fill your Coffin and 
adorn it, and ſerve it, it will be of a green Colour, 

127. To m:ke iTart of Rice, 
Pick your Rice very clean, and boyl it in ſweet 
Cregm till it be very ſoft, then let it ftand and cool; 
put to it good ſtore of Cinamonand ſugar ; and the 
yolks of a couple of Eggs, and ſome Currans; ftir 
and beat ail well together: Then having made a 
Coffi1 as. for other Tarts put your Rice therein 
and ſpread it a!l over the cothn, ard break many 
ſmall dits of ſweet butter upon it ail over, and ſcrape 
ſome Sugar over it, then cover the Tait and bake it, . 


_ and (erve it as other Tarts. 


128, To mike a Coiling-Tart., . 
Take green Apples from the Tree, and coddle 
them in ſcalding water, without breaking. then peel 
the thin {kin from them, and fo divide them into 
halves, and cut out the cores, and ſo-lay them into 


the coffin, and do as in a Pippin-Tart, and before 
you cover it when the Sugar is caft in, ſprinkle good 
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ftore of Roſe-water on it, then cloſe it, and do as 
in the Pippin-Tarts. 

129, To make Pippin-tart. : 
- Take of the faireft Pippins, and pare them, and {i} 
then divide them juſt in halves, and take out the 
cores clean;then roul the coffin flat, and raiſe 'ofa ſmall 
verg of an inch or more high ; lay the Pippins 
with the Hollow ſide downward, cloſe one to ano- ® 
ther, then put ina few Cloves, a ſtick of Cinamon |? 
broken, and alittle piece of butter, cover all tlean | 
over with ſugar, and ſo cover the coffin, and bake 
it as other Tarts; when it is baked, boyl ſome E 
Butter and Roſe-water together, and anoint the 
Lid all over with it, then ſcrape, or ftew' on it | 
good ftore of Sugar, and (o ſet it in the Oven again, 
and then ſerve it np. 
I30. To make 4 Cherry-tart. 
Take the faireſt Cherries you can get, and pick | 
them clean from Leaves ard ftalks, then ſpread out } 
your coffin as for your Pippin-tart, and cover the | 
bottom with Sugar, then cover the Sugar all over | 
with Cherries, then cover theſe Cherries with Su- 

- Ear, ſome ſticks of Cinamon, and a few Cloves ; | 
thenlzy in more Cherries, Sugar, Cinamon'® and 
Cloves, till the coffin be filled up, then cover it | 
and bake it in all points as the Codling, and Pippin |! 
Tarts, and ſo ſerve it. In the ſame manner you 8 
may make Tarts of Gooſeberries, Strawberries, | 
Rasberries, Bilberries, or any other Berry whatſc- yg ' 
Ever. ; 

121. Tomake a Mince-Pye. q 
- Take a Leg of Mutton, or a neats-Tongue,and par- 
boyl it well, the Mutton being cut from the bone, 

then put to it three pound of the beſt Mutton-Suet 4 
ſhred very ſmall ; then ſpread it abroad, and ſeaſon 
it with Salt, Cloves and Mace, then put in govd 
ftore of Currans, great Raiſins and Pruans clean 
waſhed and picked, -a few Dates fliced, and ſomet | 
Orange-peels ſliced ; then being all well "mixt to-' 
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gether, put it into a Coffin, or many coffins, and 
ſo bake them, and when they are ſerved up open 
the Lids, and ftrew ſtore of Sugar on the Top of the 
Meat, and upon the Lid. 

132. To make 4 C alves-Foot-Pye. 

Boyl your Calves-Feet very well, and then pick 
all the meat from the bones, when it is cold ſhred 
it as ſmall as you can; and ſeaſon it with Cloves and 
mace, and put in good ſtore of Currans, Raiſins 
and Pruans, then put it into the coffin with good 
ſtore of ſweet butter, then break in whole ſticks of 
Cinamon, and a Nutmeg fliced, and ſeaſon it with 
Salt, then cloſe up the coitin.and only leave a vent- 
hole, put in ſome Liquor made of Verjuice, Sugar, 
Tinamon, and butter boyled together, and ſo ſerve 
If, 


132. To make a Tauſie. 
Take a certain number of Eggs, according to 
the bigneſs of your Frying-pan, and break them 


intoa diſh, taking away the white of every third - 
Egg, then with a ſpoon take away the little white 
Chicken-knots that ſtick upon the yolks, then with 
a little cream beat them very well- together, then 
take of green Wheat blades, Violet leaves, Straw- 
berry leaves; Spinage and Succory, of each a like 
quantity, and a few Walnut-Tree-buds; chop and 
beat all theſe very well, and then ſtrain out the 
Juice; mix it then with a little more cream, pat 
| to it the Eggs, and ftirall well together ; then put 
ina few crumbs of fine grated bread, Cinamon, 
Nutmeg and Salt, then put ſome ſweet butter into 
a Frying-pan, and as ſoon as it is melted, pur ih the 
Tanſey, and fry it brown without burning, and with 
a diſh tarn it inthe pan as occalion ſhall ſerve, ftrew 
good ftore of Sugar on it, and ſerve it up. 
124. To ſtew a Pike. 

After your Pike is dreft and epened in the back. 
and laid flat, as if itwere to Fry, then lay it in a 
large Diſh, put to it White-wine to cover it, ſet it 
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0n che coals; and let it boyl gently, if ſcum ariſe, 
takezt off. then put to it Currans, Sugar, Cina- 
mon, Barhberries, as many Pruans as will garnifh 
the Ni;a, then cover it cloſe with another Diſh, and 
et it frew till the Eruit be ſoft.and the Pike enough, 
thc; put to it a good piece of ſweet butter ; with 
your SCUMmMer take up the fiſh, and lay itin a diſh 


with 1ppe ts, then take a couple of Yolks of Eggs 


only and beat them together well with a ſpoontul 
of cream, and as ſoon as the Pike is taken out, put 
it into the broath, and ftir -it exceedingiy to keep 
it from curdling, then pour- the broath upon the 
Fike, and trim the fldes of the Diſh with ſugar, 
P: vans, and barberries, with ſlices of Oranges and 
Lemons, and © ſerve it up. 
125. T0 £ Paul] Feni,ion. 

If yon 111 Roaft wy Veniſon, alter you have 
watlhed it, and cleanſed all the blood from it, you 
muff, ſtick it with Mons al! over on: the out-fde, 
and if it be lean, lard it either with Mutton, or 
Pork-lard, but Mutton 18 beit, then ſpir it, and 
Roaft it by a ſoaking Fire, then take Vinegar, 
crums of Bread. and ſome of the Gravy that comes 
trom tis Veniſon. and boy! them well in a Dith, 
then fafon it with Sugar. Cinamon, Ginger - and 
os an: i f-rve the Veniſon upoa the ſauce when it 
S:R ynge: ENONgN. = 

26) To Borſt 7 piece of freſb Stizrgeon 


St67) "Toh ir Stprceon with Cloves, then (pit it, and | 


It jt Roaſt very. lzafarely, baſting It continually, 


: which wit] fake eway the hardneſs;when it 1s enough, Þ 


ſerve 1t upon the Venilon ſauce, with ſalt only 
thy 1071 upon 1, 
127. 7obeyl a Gurnet or Rowh, 

Firit draw Your Fin. and then either ſ;>11t 1t, or 
Joynt z 022n in the hack, and truſs it round ; 
Un wailn . ciean, and boyl it in water and <alt, 
with a Punch of ſwcer kerbs; then take it up into 
a large Diſh, and pour into it- Verjuice, Nutmeg, 
Butter 


+ 
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Butter and Pepper, after it hath- ſtewed a little, 


thicken it with the Yolks of Eggs, then remove it 
hot into another diſh, and garniſh it with ſlices of 
Oranges and Lemons, Barberries, Prcuans and Su- 
gar, and (0 lerve it up. 

128, To makea Carp Tye. 

After you have drawn 'and waſiyd, and ſcalded a 
fair large Carp, ſeaſon it with pepper, ſalt and nut- 
meg, an\ then put it into a coffin, with goo:l frore 
of ſweet Butter, and then caft on Raiſins of the 
Sun, the Jice of Lemons, and ſome {lices of orang?e- 
peels, and then fprinkling on a little vinegar, clot? 
It up, acl bake it. | 

139. To make 4 Chicker-pyz, 

After you have truſs'd your Chickens, then break 
their Legs and Ereaſt-bones, and raiie yuur crutt 
of the beft Paſte, lay them in a coffin. cloie tog2- 
ther, with their Redies full of Butter, then lay up- 
on them, and underneath them, currans, - great 
Raiſins, Pruans, Cinamon, Sugar, whole Mace and 
Sugar, whole Mace and Salt ; then cover all with 
g00\] ffore of butter, and ſo bake it, then pour in- 
to it white-wine, roſe-water, ſugar. Cinamon, and 
vinegar mixt together, with the Yolks of two or 3 
Eggs beaten amongſt it, and ſo ſerve it, 

149. To make Almond-water, 

Take olanched Almonds beaten in 2 . Mortar ve-- 
ry {mail, putting in now and then one ſpoonful of 
cream to keep them from oyling : then boyl as 
much cream as you pleaſe with your beaten Al- 
mons,: together with a bla:le of Mace. and feafon 
it with Sugar, then ftrain it, and Ric jt till it be al-- 
moſt cold, and then let it ftand til you ſerve it, 
and then garniſh your dith with fine ſugar {raped 
thereon. | 

I4I. To make an Almonds PudCing, 

Take two pound of blanched Almonds, and 
beat them ſmal}, put thereto ſome Roſe-water and 
Amber-greece often. thereinto as you beat them, 
$43 then 
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165 The Compleat 
then ſeaſon it with Nutmeg and ſugar, and mix 
them with grated. bread, beef-fuet, and two Eggs, 
and fo put it into a diſh, tying a cloath round about, 
and ſo boyl it. 

142. To make Water-2rnel, 

Take a pottle of water, a handful of great Oat- 
meal pickt and beat ina Mottar, put it in hoyling, * 
when it is half enongh,. put to it two handfuls of # 
currans waſhed, a Faggot or two of ſweet Herbs, * 
four or five blades of large Mace, anda little ſliced # 
Nutmeg, let a-Grain of Muſk he infuſed a while in 
it, WnER it 1SEnouga, leaſon It with ſugar and roſe- 
' water, and put toita little drawn butter, pg 
' 143. To jlew Smfages. i 
if Boyl them a little in fair water and falt, and for 
' 


Str 
Þ date ee _ pus, 
-- LY www wade dare © one rw 


if ſauce, boyl ſome currans alone , when they be al- | 
it moſt tender, pour out the water from them,and put | 
il to them a little White-wine, Butter and Sugar, and 
i" jo lerve it. | ; 


i 144. To make 4 rare Fricacie. < 
f Take young Rabbits, young chickens. or a rack it 
| of Lamb; being cut one Rib from another, and par- | 

{i boyl either of theſe well in a Frying-pan with a lit- 
iT tle water and fait, then pour the water and falt from 
iy * it, and fry it with ſweet butter, and make ſauce 


p with three yolks of Fggs beaten well, with ix 
" ſpoonfuls of Verjuice, and a little ſhred Parſley, 
| v.i h ſome fiiced Nutmeg, and ſcalded gooſeberries, 
| when it is fryed, pour in the Sauce all over the 
| | Meat, and ſo let it thicken a little in the pan ; then 
| lay it in a diſh with the ſauce, and ſerve it. 4 
| - 145. To make an Oatmeal pudding. 
Take a pint of Milk, and put to it a pint off 
large, or midling Oatmeal, let it ftand on the Fire 
4 till it be ſtalding Hot, then ler it ftand by and ſoak 
bi. about half an hour, then pick a few ſweet Herbs 
| and ſhred them, and put 'in half a pound of cur 
Trans, and half a pound of fuet. and about two 
ſpoonfuls of Sugar, and three or four Eggs ; thel 

Y pul 
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| Cooks Gutae. 
put into a bag, and boyled, do make a very go 
Pudding. | | 

| 146. To make an Almond-tart. 

Raiſe an excellent good Paſte with fix corners an' 
Inch deep, then take ſome blanched Almonds very ' 
finely beaten with Roſe-water, take a pound of Sy- 
ar to a pound of Almonds, ſome grated ' Nutmeg, | 
2 little Cream, with ftrain'd Spinage, as much as 
will colour the Almonds green, ſo bake it with a gen- - 
tle heat in an Oven not ſhutting the door, draw it, - 
and ſtick it with a Candied Orange, Citron, and put ' 
in red and white Mutſkadine. 

147. To boyl Pigeons with Rice. : 

Boyl your Pigeons in Mutten-broth, putting ſweet 
herbs in their bellies, then take a little Rice, and ' 
boyl it in Cream with a little whole Mace, ſeaſon it 
with ſugar,lay it thick on their Breaſts, wringingalſo 
the juice of a Lemon upon them, and ſo ſerve - 
them. os Nr Ones 4 
| 148. To barrel up Oyſters, © | 

Open your Oyſters, take the Liquor from them, 
and mix it with a reaſonable quantity of the beft 
White-wire Vinegar, with a little'Saltand Pepper; - 
then put the oyſters into 'a ſmall Barrel, and fill 


them up with this Pickle, and this will keep them * -.;* 
| | 2 . P - L 


= months ſweet and good,” and with their 
talte., *\ | 

| 149. To make a Cowſlip-tart. 

Take the bloſſoms of a Gallon of Cowſlips, mince 
them exceeding ſmall, and heat them in a Mortar, . 
put to them a handful or two of grated Naple-Biſket, 
and about a. pint anda half of .Cream, boyl them a 
little on the Fire, then take them off, 'and heat * 
in$ Eggs with a little Cream, if” it'do not thicken, 
put it on the fire tillit doth gently, but. take heed 
it curdles not, ſeaſon it with Sugar, Roſewater, and 
a little Salt ; Bake it in a diſh, or little open tarts; 
it is beſt tolet your Cream becold before you ftir in 
the Eggs. . | : | 
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168 The Compleat 

150. Yobake a Calves head to be eaten cold. 

You muſt halfboyla fair Calves head, then take 
out all the benes on both fides, and ſeaſon it with 
the aforeſai.l feaſoning, and- Lard it with Bacon, 
and a little Lemon-peel ; then having a coffin large 
enough, not very high, nor very thick. but make 
} four fquare, lay on ſome ſheets of Lard onthe top 
and butter, when it is bak'd and cold, fill it with 
chrified butter, 

I51. Tomake Dear-puddings, 

Take a cold capon, or half roared, which is 
much better, then take ſuet -fhred very ſmall, the 
Meat and Suet together, with half as much grated 
bread, two fpoontuls of flower, Nutmegs, Cloves 
and mace, ſugar as much as you pleaſe, half a pound 
of currans, the yolks of two Eggs, and the white 
of one, and as much Cream as will make it up into 
a ftiff Paſte; Then make it up in Faſhion of a 
Pear, a ſtick of cinamon for the ſtalk, and the head 
of a cloye. _ Sn, 

152, Tomake a Fotch-pot. 

Take a piece of Briſket of Beef, a piece of Mut- 
ton, a knuckle of Veal, a good Cullender of Pot- 
herbs, half minced carrots, onions and cabbage a 
little broken, boylall theſe together until they be ve- 
Ty thick. 

- 153, Tomake a Tart of Medlers. 


Take Medlars that are rotten, then ſcrape them i 
and ſet him upon a Chating-diſh of Coals, ſeaſon | 
them with: the Yolks of Eggs, ſugar, cinamon and % 
finger; let it boyl well, and lay it on paite, ſcrape '3 
on ſugar, and ſerve it. F 


i54. To make « Lemon-Caule, 


Take a pint of white-wine, and a pint of water, 3 
and let it boyl, put to it half a Manchet cut as i 
thin and ſmall as you can, put it in with ſome large | 


Mace, then beat the yolks of two eggs to thicken it, 
then ſqueeze in the juice of halfa dozen of Lemons, 
and ſeaſon it with Sugar and Roſe-water. 

: | 1590 


R-2.0 0. TW 


Cooks Gude. 
1%, Tomake an Italian Pudling, 

Take fine Manchet, and cut it in ſmall pieces 
like Dice, then put to it half a pound of Beef- 
ſuet minced ſinall, Raitins of the Sun, Cloves, 
Mace, Dates minced, Sugar, Marrow. Roſe-water, 
Eggs and Cream, mingle all theſe together, put. 
them ina butter'd diſh, in leis than an hour it will - 
be well baked, when it 1s enough, ſcrape on Sugar\ 
and ſerve it up. 

156. To make 4 Rare Pudiing to be baked 
or boyl-d. | 

at a pound of Almonts as ſmall as poRbly, 
Put to th2m ſome Roſe-water and Cream as oft as 
You beat them ; then take one pound of Beef-Suert 
finely minced with five yolks of Eggs, and put two 
or three whites, make it as thin as Batter for Frit- 
ters, mixing it with ſweet thick cream, ſeaſoning 
it with beaten Mace, Sugar and Salt, then {=t it 
into the Oven in a Pewter dith, and when you draw 
it forth, ftrew ſome Sugar on the top of your Pud- 
ding, and Garnith your 4th with Sugar, and ſerve. 
it always firſt to the Table. 

157. To make 4 Geoſeberry Cuſt ar, 

When you haye cut off the fticks and Eyes of 
your Gooſeberries, and waſh'd them, then boyl 
them in water till they will break in a. ſpoon, then 
ſrain them, and beat half a dozen Eggs, and ftir 
them together upon a Chaling-dith of coils with 
ſome Roſewater, then ſweeten it very well with ſa- 
gar, and always lerve it coll. 

158. To makes 4 Fricacte of Ravvirs, 
Cut your Radbits in ſmall] pieces, and mince a 


169 | 


& handful of Thyme, and Parſley together, and ſea- 
& ſon your Rabvits with a Nutmeg, Pepper aud Salt ; 
& then take two Eggs and Verjuice beaten together, 
g then throw it in the pan, Rick it, and dilh it up in 


ſippets, 
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T59. Tomake Cracknels, 

Take 5 or 6 pints of the fineſt Wheat flower you 
can get, fo which put ina ſpoonful, and not more 
of good Yeaſt; then mingle it well with Butter, 
Cream and Roſe-water, and Sugar finely beaten and 
working it well into paſte, make it into what form 
you pleaſe and bake it. 
| 160. To make Pancakes. 

Put eight Eggs to two quarts of Flowre, caſting 
by four whites, ſeaſon it with Cinamon, Nutmeg, 
Ginger, Cloves, Mace and Salt, then make it up in- 
to a {trong Batter v.ith Milk, beat it well together, 
2nd put in half a pint of Sack, make it ſo thin that 
}t may run in your pan how you pleaſe. put your 
Pan on the fire witha little butter, or ſuet, when 
it is very bot, take a cloath and wipe it out, 66 
make your pan veryclean, then put in your Butter, 
and run it very thin, ſupply it with little bits of 
Buttef, and ſo toſs it often, and bake it criſp and 
brown. | : | 

I61. To make 4 Funket. 

Take Ewes, or Goats-Milk, or for want of theft 
Cows-Milk, and put it over the Fire to warm, then 
Put in a little Runnet, then pour it out into a diſh, 
and.let it cool, then ftrew on ſome Cinamon and. 
Sugar, and take ſome of your Cream and lay onit , 
ſcrape on fugar-and ſerve it. 

162,. To make Excelint Marrow-Spinagc. 
Paſties. | 

Take Spinage and chop it a little, then boyl it till 
it ke tender; then make rhe beſt rich light cruſt 
you can, and roul it-out, and. put a little of your 
Spinage into it, and Currans, and Sugar, and ſtore 
of Inmps of Marrow ; clap the Pafte over this to 
mat little Paſties deep within, and fry them with 
Claritted butter. | 

163. To maze 4 Pine-Afptle-tart, 

Beat two hanfals of Pine-Apples with a prick'd| 
Q1inc2, and the pulp of two or three pippins, 

| | when 
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ther covered till they be enough, then put into it 


Liver, and ſhred it very ſmall, take the: Uddet- of - 


Carraway-ſeeds, a quarter of a pint of .Vexjuice, -. 
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when they are well beaten, put to them half a pint - 
of Cream, a little Roſewater, the yolks of fix Eggs, 
with a handful of ſugar, if it be thick, add. a little 
more Cream to it, ſo having your thin low Coffins 
for it dryed,fill them up, and bake them ; you may 
garniſh them with Oringado, or Lozenges, of Su- - 
gar plate, or what elſe you pleale. 
164. To dry Neats-tongues. 

Take Bay-ſalt beaten very fine, and Salt-petre 
of each alike, and rub oyer your Tongues very well 
with that, and cover all over with it, and as it waſts, 
put on more, and when they are very hard and tiff 
they are enough, then roul them in bran, and dry 
them before a ſoft Fire, and before you boyl them, 
let them lye one night in Pump-water, . and boyl : 
them in the ſame water. SE 

165. To ſtew Birds the Lady Butlers way. 

Take ſmall Birds, pick them, and cut. off their 
Legs, fry them in ſweet butter, lay” them in a 
cloath to dry up the butter,: thentake Oyſters and : 4 . 
mince them, -and put them ina diſh, -put:to them + - 
White-wine and Cinamon, pnt in the birds with: + 
Cloves Mace And Pepper ; let all theſe ſtew toge- - 


ſome Sugar, and ſome toaſted ,Manchet, and. put it © 
1 the diſh, and ſoferve it upto the Table; 5 
166. To make a ſweet Pye with Lambsſtones, 
and Sweet-hreads and ſugar. . | 
Slit the Lamb-ftones in the middle, and ſkin : 
them, waſh the Sweet-breads, .both of Veal and ' 
Lamb, and wipe them yery dry; take the Lambs - 


a Leg of Veal and- ſlice it, ſeaſon all with' a little - 
Salt, Nutmeg, Mace and Cloyes beaten, and ſome - 
whole Pepper, then ſhred two or three pippins, . 
and Candied Lemon and Orange-peel, half a do- - 
zen Dates ſliced, with Currans, white $ r, a few + 


and as much.,Roſe-water, a couple. of Eggs;-rout - 
up: 2 
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172 The Compleat 
up all theſe together in little puddings, or balk made 
green with the juice of Spinage, and lay a Pudding, 
then a Sweat-bread, then a Lamb-ftone, till you 
have fille up the Pye, and cover them with: dates, 
and iliced Citron and Lemon, When it is drawn, 
tike two or three yolks of Eggs, beat them, and put 
to them a little freſh butter, White-wine and Sugar, 
and pour it into the Tunnel, ſcrape ſome loaf ſu- 
gar upon the Lid, and fo (ſerve it. 

167. To roaft Eels. 

When they are flee'd, cut them to pieces, about 
three or four Inches long, dry them, and put them 
into a diſh, mince alittie Thyme, two Onions, a 
piece of Lemon-peel, a little pzpper beaten ſmall, 
Nutmeg, Mace and Salt, when it is cut exceeding 
ſmal), ftrew it on the Eels, with the Yolks of two 
or three Eggs, then having a ſmall Spit (or elſe a 
couple of iquare ſticks made for that purpoſe) ſpit 
through the Eels croſs-ways, and put a bay-leaf be- 
tween every piece of Eel, and tying the fticks on 
a ſpit, let them Roaft; you need not turn them con- 
ftagtly, but let them ftand till they hiſs,” or are 
browu. and fo do them on the other jide, and put 
the Diſh (in which the Eel was with the ſeaſoning) 
underneath to fave the Gravy, ' bafte it over with 
{weet butter. The Satce muſt be a little Claret- 
wine, ſome minced Oyiters with their Liquor, a 
grate] Nutmeg, and an Onion, with ſweet butter 
and ſo ſerve it. | 

168. To boyl Cocks or Larks. 

Boyl them with the Guts in them in ſtrong broath 
or fair water, and three or four whole Onions, 
large Mace and ſalt, the Cocks being boyled, make 
fauce with ſome thin ſlices of manchet, or grated 
bread in atiother Pipkin, and ſome of the broath 
where the Fowl or the Cocks boyl, then put to it 
ſome butter, and the Guts and Liver minced, then 
take ſome yolks of Eggs diffolved with Vinegar, 
an! fome grated Nutmeg, put it to the other in- 
| gredients, 
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Cooks Gurde. 17 
eredients, ftir them togerher, and Diſh the Fowl 
in fine fippets, pour on the ſauce with ſome fliced - 
Lemon, Grapes or barberries, and ran it oyer with 
beaten butter. 

169. To broylOyſters, 

Take the biggett Oyſters you can get, then take 
a little minced {nyme, grated Nutmeg, grated 
bread, and a little Salt, pat this to the Oy :iers, then 
get ſome of the largeſt bottom-ſhelis, and place 
them on the Grid-Iron, and put two or three Oy- 
fters in each theil, then put ſon:e butter to them, 
and let them {1mper on the Fire till the Liquor 
bubbles low, ſupplying it ſtil] with butter, when 
they are criſp, teed them with Whire-wine, and 
a little of their own Liquor, with a little grated 
Bread, Nutmeg and minced Thyme, put as much 
only as to reliſh it, ſo let it boyl up again, then add 
ſome drawn butter to thicken” them, and Diſh 
them. 

170. T9 pickle Oyſters. 

Take aquart of the largeſt great Oyſters with 
the Liquor, waſh them clean, and wipe them, add 
to them a pint of fair water, and half a pint of 
W hite-wine Vinegar, halt an ounce of whole Pep- 
per. an handful of :alt, a quarter of an Ounce of 
large Mace, with the Liquor of the Oyfters ftrain- 
ed ; pnt all together in a Pipkin over a ſoft Fire; 
let them fimper together a quarter of an hour ; 
when the Oyſters are enough take thzm up, and 
Put them into a little fair water and vinegar till 
they be cold ; let the pickle boyl a quarter of an 
hour after the Oyfters are taken up ;- both being 


'cold, put them up together ; When you ule them, 


Garniſh the diſh with Barberries and Lemon, and 
a little of the Mace and Pepper, and pour in ſome 
of the Pickle. 

171. To mace Engliſh Pottage. 

Make it with &eer, Mutton and Veal putting 
in ſon.e Oatmeal, and good Pot-herbs, as Parlley, 
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the 1ica3, ail, keep it for your uſe, 


174 The Compleat. 
Sorrel,- Violet-leaves, and a very little Thyme and 
ſweet Marjoram, ſcarce to be taſted, and:ſome Ma- 
rygold leaves at laft ; you may begin to boyl it over 
Night, and let it ſtand warm all night, and make 
an end of boyling it next morning; it 15 good to put 
into the pot at firſt twenty or thirty corns of whole 


172. To fiew Beef. 

Take very good Beef and ſlice it very thin, beat 
it with the back of a knife, putto it the Gravy. of 
ſome Meat, and ſome Wine, and firong broath, 
ſweet Herbs a quantity ; let it ſtew till it be yery 
tender, ſeaſon it to yourliking, and garniſh your 
Diith with Mary-gold Flowers, or Barberries, 

173. Tomake excellent /Minc'd-Pyes. 

Parboyl Neats-Tongues, then peel and haſh 
them with as much as they weigh of Beef-ſuet and 
Koned Raiſins, and pickt Currans ; chop all ex- 
ceeding ſmall, that it be like Pap; employ therein 
at leaſt an hovr more than ordinarily is uſed, then 
mingle a very little Sugar with. them, and a little 
Wine, and thruft it up and down ſome thin flices 
of green Candyed Citron-peel, and put this into 
Cotfins of fine light well reared cruft; half an hours 
baking will be enough: It you ftrew a few Carra- 
way-Comfits on the top, it will not be amils.. 

174. To pickle Roaſt Beef, Chine, 
or Surlgin, 

StufFany of the aforeſaid Beef with Penny -royal, 
or other {yeet Herbs, or Parſley, minced fmall, and 
{ome Salt, prick in here and there a few whole cloves, 
and Roaſt it;then take Claret-wine, Wine-Vinegar, 
whole Pepper, Roſemary, Bays.. and Thyme bound 
up cloſe in a bundle and. boyled in ſome Claret- 
wine, and .Win2-Vinegar ; make the pickle, and 
put ſome Salt to it, and pack it upin a barrel that 
will Þ\:: juit hold it, -put the pickle to it, cloſe it on 
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Cooks Gude. 175 
175. To make a double Tart. He: 

Peel Codlings tenderly boyled,cut them in halves, 
and fill your Tart ; put into it a quarter of an hun- 
dred of Codlings, a pound and a half of ſugar, a few 
Cloves, and little Cinamon, cloſe up the. Coffia 
and bake it, When it'fomes out, cut off the lid, 
and having a lid cut in flowers ready, lay it on and 
garniſh it with Preſerves of Damſons, Raſpberries, 
Apricocks and Cherries, and Place a preſeryea 
Quince in the middle, and ftrew it with Sugar-biſ- 
kets., 

176, To make a Warden or Pear-Pye. 

Bake your Wardens, or Pears man Oven with 
a lſtle water, and a good quantity of Sugar, let 
your pot be covered with a piece of Dough, let 
them not be fully baked for a quarter of an hour, 
when they are cold make a high Coffin, and put 
them in whole. alding to them ſome Cloves, whole 
Cinamon, Sugar, with ſome of the Liquor they 
were baked 1m, ſo bake it. 

177. Tobake a Pig Court-Faſhion. 

Eleaa. ſmall young Pig, cat it in quarters, or in 
ſmaller pieces, feaſon it with Pepper, Ginger and 
Salt, lay it into a fit coffin, ftrip, and mince ſmall 
a handfull of Parſley, fix ſprigs of Winter-ſavoury. 
frrew it on the Meat in the pye, and ftrew upon 
that the yolks of three or four hard Eggs minced, 
and lay upon them five or fix blades of Mace, a 
handful of Clufters of Barberries, a handful of cur- 
rans well wafht and pickt, a little Sugar, half a 
Pqund of ſweet butter, or more ; cloſe your pye, 
and ſet it in an Oven as hot as.for Manchet, and in 
three hours it-will he well baked, draw it forth, and 
put in half a pound of Sugar, being warmed upon- 
the Fire, pour it all over the Meat, and: put onthe 
pye-lid again, ſcrape on Sugar, and ſerve it hot to- 
the Table, 


178. To - F 
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The Compleat 
178. To mak*  ju'! 1g of tops Liver. 
Boyl your Liver, 


i: grate it, put to it more 
with as much tine flower 


PAP 


at Table ; in your knitting or tying the Guts, you 
muſt rememHyer to give them three or four Inches 
ſcope: In your putting them into boyling-water, 
you muſt handle them round to bring the meat 
equal to all parts of the Gut; they will atk about 
half an houcs boyling, the boyling muſt be ſober, 
if the Wind riſe in them, you muſt be ready to 
prick them, or elſe they will flye, and burſt in. 


PIECES. 


199. Oliv?s of Peef tewed and Roaſted. 

_ Take a Buttock of Beef. and cut ſome of it into 
thin flies as broacl as your hand, then hack them 
with the back of a knife, Lard them with ſinall 
Lard, and ſeafon them with pepper, Salt and nut- 
meg ; then make a fariing with ſome ſweet herbs, 


Thyme, Onions, the yolks of hard Eggs, i'eef- 
ſuet or Lard, all minced, ſome Salt, Barberries, 
Grapes or Gooſleverries'; ſeaſon it with the former 
Spices lightly, and work it up together, then lay 
it on the ſlices, and roul them up round, with ſome 
Caul of Veal, Beet, or Mutton, bake them in a 
Diſh 'n the Oven, or Roaſt them ; then put them 
in a Pipkin with ſome Butter and Sattron, or none ; 
blow off the Fat, from the Gravy, and put. it to 
them, with ſome Artichoaks, Potatoes, kirrets 
blanched, being firit boyled, a little Claret-wine, 
and ſerve them on fippets, with ſome {liced 


Orange, 


Cooks Gude. 197 
Orange, Lemon, Barberrizs, Capers or Gooſeber- 
TIES. | | 

___ __ 180. To mzke French-harly Peſſet. 

Fut two quarts of Milk to half a ponnd'of French- 
Erley, boyl. it ſmall till it is .enongh; when the 
MK iS almoTt boyled away, put to it three pints 
of £003 Cream, Ict it boyl together a quarter of an 
hour; toen ſweeten it, .and put in Mace and Cina- 
mon, 11th? beginning when you firft put in your 
Cream ; when you have done fo, take Whire-wine 
a pInt, or Sack and White wine together of each 
half a piat, ſweeten it as you love it with Sugar, 
Four 1n ai] the Cream, but leave your Barley be- 
hind in the ſkillet; this will make an excellent poſſet. 
nothing eiſe but a tender curd to the bottom ; let it 
and on the coals half a quarter of an hour. 


181. To bake Chutks of Yeal. 

_ Parboyl two pound of the lean fleſh of a Leg 
of Veal, mince it as ſmall as grated bread; with 
four pound of Beef-ſuet ; then ſeaſon it with biſ» 
ket, Dates and Carrawayes,. and ſome Roſe-water, 
ſugar, Raiſins of the ſun, and Currans, cloves, mace, 
nutmegs and Cinamon, mingle them all together, fill 
your pyes, and bake them. 

182, How to ftew a Mallard. | 

Roaft your Malard half enough, then take it up 
and cut it in little pieces, then put it into a Dith 
with the Gravy, and a piece, of freſh butter, and 
a handful of parſley chopt ſmall, with two or three 
Onions, and a Cabbage-Lettuce, let them ftew one 
hour, then ſeaſon it with pepper and ſalt, and a 
little Verjuice, and fo ſerve it. 

| 132. To ſtew 4 Rabbit. 

Half Roaſt it, then take it off the Spit and cut 
it into little pieces, and put it into a Diſh with the 
Gravy, and as much Liquor as will cover it, then 
put-in a piece of freſh butter, and ſome powder 


and Ginger, pepper and ſalt, two.or three pippins 
| | minced 
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178 The Compleat 
minced ſmall, let theſe ftew an hour, and difh them 
upon ſippets, and ſerve it. 

184. To make a Pigeon Pye, - 
 Trufs your Pigeons to bake, and (et them, and 
Lard the one half of them with Bacon, mince a 
few ſweet herbs and parſley with a little Beef-ſuet, 
the Yolks of hard Eggs, and an Onion or two, 
ſeaſon it with Salt, beaten Pepper, Cloves, Mace, 
and Nutmeg, work it up with a piece of butter 
and ſtuff the bellies of the Pidgeons, ſeaſon them 
with Salt and Pepper as before ;. Take alſo as many 
Lambſtones ſeaſoned as before, with ſix Collops 
of Bacon, the Salt drawn out, then make a round 
Coftin and pnt ia your Pigeons, and if you will 
put in Lambſtones and Sweetbreads, and ſome Ar- 
tichoak-bottoms, or other dry Meat to ſoak up the 
Juice, becauſe the pye will be very ſweet and full of 
if ; then put a little White-wine beaten up with the 
yolk of an Egg, when it comes out of the Oven, 
and ſo ſerve it, 

185. To ftew 4 Fillet of Beef 1be Italian 
* Falbaan. 

Take a young tender Fillet of Beef, and fake 
away all the {kjns and ſinews clean from it, put to 
it ſome good White-wine in a bow], waſh it and 
cruſh it welf in the Wine, then ftrew it upon a lit- 


tle pepper, and as much Salt as will ſeaſon it ; min- 


gle them very well, anq put to it as much Wine as 
will cover it, lay a Trencher upon it to keep it 
down in a cloſe pan with a weight on it out, and let 
it fteep two Nights and a Day, they take it out,and 


' Put it into a pipkin with ſome good. Beef-braath, 


put none of the pickle to it, put only Beef-broath, 
and that ſweet, and not ſalt, cover it cloſe, and ſet 
it on the Embers, then put to ita few whole Cloves 
and Mace, and let it ftew till it be enough ; it will 
be yery tender, and of an excellent Tafte: Serve 
it with the fame broath as much as will cover it. 


136. 


: Cooks Guiae. 1-79 
186, Toboyl a Capon or Chicken with ſevera} 
Compoſitions. | 

You muſt take of the ſkin whole, but leave on 
the Legs, Wings and Head ; mince- the body with 
fome Beef-ſuet, or Lard, put to it ſome ſweet 
herbs minced, and ſeaſon it with Cloves, Mace, 
Pepper, Salt, two or three Eggs, Grapes, Gooſe- 
berries, or Barberries, bits of -Potato or- Muſh- 
romes 3 in the Winter, with Sngar, Curransard 
Pruans : Fill the ſkin, prick it up, - and ftew it 
between two Diſhes, with large Mace, and ſtrong 
broth, pieces of Artichoaks, Cardones, or Aſpa» 
ragus and Marrow, being finely ftewed, ſerve it on 
carved ſippets, and run it over withbeaten butter, 
Lemon ſliced, and ſcrape on Sugar. 

167. To boy] a Leg of Pork. 

Cut your pork into ſlices very thin, kaving firft 
taken off the {kinny part of the Fillet, then hack 
it with the back of your Knife, then mince ſome 
Thyme and Sage exceeding ſmall, and mingle it - 
with Pepper and calt, and therewith feaſon your 
Collops; and then lay them on the Gridiron 3 
when they are enough, make ſauce for them with 
__ Vinegar, Muftard, and Sugar, and fo ferve 
them. os 

158, Tomake 4 Fricacie of Paytritges. 

After you have Trufſed your Partridges, Roaſt 
them til] they are almoſt enongh, and then cyt 
them to pieces, © then having chopped an Onion 
very ſmall, fry them therewith ; then put to them 
half a pint of Gravy, 2 or 3 Anchovies, a little 
bread grated, ſome drawn butter, and the Yolks of 
2 or 3 Eggs beaten up with alittle White-wine, let 
them boy] till they come to he-pretty -thick, and fo 
Diſh them up. 

189. To bake Calves-Feet, 

You muſt ſeaſon them with pepper, Salt and 

currans, and then bake them in a pye, when they 


are boked, take the yolks of three or four ES85, 
an 


OS 


_ and beat them with Verjuice, or Vinegar, Sugar, 
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and grated Nutmeg ; put it into your pye, then 
{crape on Sugar, and ſolerve it, | 

190. To fry Neats-tongues, 
' Firſt boy! them, and after blanch them, an4q 
then cut them into thin ſlices ; ſeafon them with 
Nutmeg, Sugar, Cinamon, put tothem the Yolks 
of raw eggs; and a Lemon cat into little fquare 
pieces, then fry them in ſpoonfuls with ſweet buc- 


ter; make your ſauce with White-Wine, Sugar, and 


butter, heat it hot, and pour on your tongues, ſcrape 
ſugar on it, and ſerve ir. NP 

£91. To roſt. 4 Hare. +. 

When you Caſe your Hare, do not cut off his 
hinder Legs or Ears, but hack one Leg through 
another, and ſo alſo cut a hole through one Ear 
and put it through the other, and fo. Roait him ; 


make your Sauce with the Liver of the Hare boyl- 


ed, and minced fmal} with alittle Marjoram, Thyme 
and Winter-favoury, and the yolks of 2 or 4 hard 
eggs, with a little Bacon and Beef-fuet, boyl this all 


up with water and Vinegar, and then grate a little 


Nutmeg, anc put to it ſome ſweet butter, and a lit- 
tle Sugar; diſh your Hare, and ſerve it. This may 
allo ſerve for Rabbits. 
192. To roaſt a Shoulder of Mutton with 
OvSters. 

Parboyl your Oyiters, then mince Winter- 
favoury, Thyme, parſley, and the yolks of five or 
fix hard Eg85, hard boyled ; adi to theſe a half- 
penny loaf of grated bread, and three or tour yolks 
of Eggs ; mingle all theſe together with your hands, 
when you. have-ſpitted your Mutton, make holes 
in it as big as you think conven ent 3 put in your 
Oyſters, with the other ingredients, about twenty 
five or thirty Oyſters will be enough, let it .Roaſt 
indifferent long, then take the remainder of a : 


- quart of Oyſters, for you muſt have ſo many in all, 


and put them inutoa deep dith with Claret-wine, 
| two 
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Coks Guide. IST 
two or three Onions cut in halves, and two or three 
Anchovies ; put all this in the Dripping-pan under 
your Mutton and ſave your Gravy. and when the 
Meat 15 enough, put your ſauce upon the Coals, and 
put to it the yolk-of an Egg beaten, grated Nutmeg, 
and ſweet butter ; Dith your Mutton, and pour in 
your oyſters, lauce and all upon it, Garniſh your 
diſh with Lemons and Barberries. 

197, 4 Rare broth. 

Take a couple of Cocks, and cut off their 
Wings and I egs, and waiththem clean. and par- 
boyl them very well, till chere riſe no ſcum, then 
wath them again in fair water, then put them in 
a pitcher with a pint of Rheniih-wine, and, fome 
ſtrong broth, as much as wii} cover them, toge- 
ther with a littt> China-R.oot, an ounce or two of 
Harts-horn, with a few Cloves, Nutmeg, large 
Mace, Ginger ihrcel, and wivle Pepper, and a 
little ſalt ; frop up your Pitcher cloſe, that no 
ſteam niay come out ; boyl the Pitcher in a great 
pot of water aiout irx hours, thin pour out the 
broth, and "Prain 1 into a Baton, and ſqueeze 
into it the juyce of two or tiree Lemons, and ſb 
EaT It, 

I94. T1 hake Sm wet breads, 

Boyl | "our Sweotbreads, and put to them the 
yolks of twot gas new laid, g ated: Bread, with 
ſome parboyled Currans; and three or four Dates 
miaced ain when you have ſea{on'd it lightly with 
Pepper. Sugar, Nutmeg aad falt, put tot the juice 
of a Lemon ; put up all theſe together into putt- 
paſte, and bake it, 

195. To make Portage of French-?arley. 

Pick your Bai ley very clean from dirt and duft, 
then DoYI ſo:ne Nillk and put i-in while it boyls, 
when it 15 havkett put. in a little Salt gar, large 
Mace,and a little Crea7: ; and when you have boyFd 
It pretty thick, diſh it, and {rve it up with Sugar 
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the bony ſide, and lay it in the pipkin with = | 


\ 196, Toboyl a Hanch of Yeniſon. 

Firft ſtuff your Veniſon with a handful of ſweet 
Herbs and Parſley minced with a little Beef-ſuet, 
and ſome yolks of Eggs boyled-hard ; ſeaſon your 
ftuffing with Nutmeg, Salt and Ginger, having 
powdered your Hanch; -boyl it, afterwards boyl 
up two or three Colliflowers in- ftrong broth, ad. 
ding to it a little Milk, when they are boyled, put 
them into a pipkin, and put to them drawn butter, 
keeping them warm, then boyl up.two or three 


handfuls of Spinage in the ſame Liquor, when it . Þ 


is boyled up, pour out part of your broth, and 
put to it alittle Vinegar, a Ladle-ful of ſweet but- 
terand a grated Nutmeg, your diſh being ready 
with ſippets onthe bottom, put the Spinage round on 
the ſides of your Diſh, when the Veniſon is boyl- 
ed take it up, and put it in the middle of the diſh, 
lay your Colliflowers over it, pour on ſweet butter 
over that, Garniſh it with Barberries, and ſome 
Parſley minced round the brims of the difh. 

197. To make a Florentine of Smeeet-breads, 

or K taneys. | 
Take three or-four Kidneys, or Sweet-breads, 
and when they are par-boyled, mince them ſmall ; 
ſeaſon it with a little Cinamon and Nutmeg, ſweet- 
en it with ſugar and alittle grated bread, with the 
Marrow of two or three Marrow-bones in good 
big pieces, add to theſe about a quarter ofa pound 


of Almond-paft, and about half a pint of Malag: 


Sack, two ſpoonfuls of Roſe-water, and Muſk and 
Ambergreece, of each a grain, with a quarter of a 
pint of Cream, and three or four Eggs, mix altoge- 
ther, and make it up in puff paſte, then bake it ; 
in three quarters ofan hour it will be enough. 


198. To ſtew 4 Rump of Beef. | 
Seaſon your Beef 'with ſome Nutmeg grated, 
together - with-ſome Salt and Pepper, ſeaſon it on 


M1 
IC + 
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Fat ſide downward, then take two or three great 
Onions, and a bunch of Roſemary tyed up toge- 
ther with three pints of Elder-Vinegar, and three 
pints of Water, Rew all theſe three or four hours 
together in a pipkin cloſe covered over a ſoft fire; 


' Diſh it upon ſippets, blowing off the Fat from the 


Gravy,put ſome of the Gravy to the Beef;and ſerve 
jt UP» 
or 199. To make Pottage of a Capon. 

Take Beef and Mutton and cut it into pieces, 
then boyl alarge earthen pot of Water, take out 
half the water, put in your Meat and ſkim it, and 
when it boyls ſeafon it with Pepper and Salt : when 
it hath boyled about two hours, and four or five 
Cloves, half an hour before you think it is enoagh, 
put in your Herbs, Sorrel, Purilain, Burrage, Let- 
tuce and Bugloſs, or green Peaſe, and in the Win- 
ter, Parſley-roots, and white Endive, pour the 
broth upon light bread toaſted, and ftew it a while 
in the diſh covered. If your water conſume in 
boyling, fill it up with water boyling hot. The leſs 
there is of the broth, the better it is, though it be 
but a porringer-full, for then it would be as ſtiff as 
Jelly when it 1s cold. 

200. To make a Pye with Pippins. 

Pare your Pippins, and cut out the cores, then 

make your Coffin of  cruft, take a good handful of 


Quinces fliced, and lay at the bottom; then” _ay-:: 
your pippins a top, and fill the holes where the 
Core was taken out with Oyrup of Quinces, and 
put into every pippin, a piece of Orangado,” then 
pour on the top Syrup of Quinces, then put in 


Sugar, and ſo cloſe it up, let it he very well baked, 


for it will aſk much ſoaking, eſpecially the Quin- 
CES, ; f 
201. To boyl Pigeons the Dutch way. 
Lard and ſet your Pigeons, put them into a pip- 


kin, with ſome ftrong broth made of Knuckles of 


Veal, Mrzton and Beef, let them be cloſe m— 
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and when' they are ſcnm'd, put in a Faggot of 
ſweet herbs, a handful of Capers, and a little large 
Mace, witha few Raiſins of the -Sun minced very 
ſmall, about ſix Dates quartered, a piece of but. 
t-rwith two or three yolks of hard Eggs minced, 
witha haadful of Grapes or Barierries, then beat 
two yolks of Eggs with Verjuice, and ſome White- 
bread. a Lavlie-full of ſweet butter, and a grated 
Nutmeg, ſerve it upon ſippets, | 
222. To mak? excei'ent Kick Pudding. 

Beat half a ſcore Eggs, the Yolks and Whites 
together very well : then take about a quart of 
Sheeps-blood. and as much Cream, when you have 
ftirred all this well together. thicken it with grated 
bread. Oatmeal finely beaten, of each a like quan- 
tity. add te theſe ſome Marrow in little lumps, 
and a little Reef-ſuet ſhred ſmall ſeaſon it with Nut- 


meg, Cloves. Mace, mingled with falt, a little ſweet 


Marjoram, Thyme, and Penny-royal ſhred very 
well together; mingle all together, put to thema 
little Currans.cleanſe your Guts very well,fill them, 
and boyl them carefully. 
202. To make a Py? of Neats-tongues- 

Parboyl a couple of Neats-Tongues, then cut 
out the Meat at the Root-end as far as you can, 
not- breaking it out at the ſides; take the Meat 
your cut out, and mingle it with a little ſuet, a lit- 
tle Parfley, and a few ſweet herbs, cut all very 
ſmall, and mingled together, ſeaſon all this with 
Ginger, Cloves, Mace, Pepper, Salt, and a little 


| grated bread, and as much Sugar, together with 


the yolks of three or four Eggs; make this up to- 
 Fagghs, and ſeaſon your Tongues, inlide, and out- 
ide, with your ſeaſoning aforeſaid, and waſh them 
within with the yolk of an egg, and. force. them 
where you cut forth the meat, and what remains 
make into a forc'd ; then make your paſte into the 
Faſhion of -a Neats- Tongue, an1 lay them in with 
puddings, and little balls, then put to them Rouen 

| and 
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of and Dates ſhred, and buttter on the top, and cloſe 
2 it, when'it is baked, put inalear of 'the Veniſon- 


y ſauce, which is Claret-wine vinegar, grated bread, 
b- Cinamon, Ginger, Sugar, boyl it up thick, that it-. 
d, may run like butter, and let it be harpand' ſxeet, 
ar and ſo ſerve it. | | 
ow 204, To fſtewa breaſt or loyn of Mutton 
d | Toynt either your Loyn or Breaft of mutton well; 
draw it, and ftufFit with ſweet Herbs, and Parſley 

s minced ; then put it in a deep ftewing-diſh with 
bY the right fide downward, put to it ſo much White 
of | wine and ſtrong broth as will ſtew it; ſet it on the 
es Coals, put to it two or three Onions, a bundle of - 
-d BN ſweet Herbs, and a little large Mace ; when it is 
n- | almeftftewe1, take a handful of Spinage, Parſley 
5, Þ and Endive,and put into it, or elſe ſome Gooſeber- 
 Þ riesand Grapes; in the Winter-time, Samphire,and 
cl Capers 3; add theſe at any time; diſh up your Mut- 
'y ton; and put by the Liquor you do not uſe, and 
'2 If thicken the other with yolks of Eggs and ſweet But- 
1, If ter; put on the ſauce and the Herbs over the Meat ; 
Garniih your difh with Lemon and Barberries. 

205.' To make a Sallet of green Peaſe. 


NY Cut up as many green Peaſe'as you -think will 
> make a Sallet, when they are newly come up, about 
4 hatf a foot high; then ſet your Liquor over the 


Fire, and let it boyl, and then put them in, when ' 
# they are boyled tender put them out.and drain them 


ic very well; then mince them, and put in ſome good 
hn I ſect butter, falt it, and Rir it well together,and ſo 
\ | Erveit. , 

6. 206. To make a Sallet of Fennel. | 
of Cut your Fennel while it is young, and about 4 
wn fingers bigh, tye it up in'bunches like Afparagus,ga- 
-; | fierenongh for your 'Sallet,and put it in when your 
1 water is boyling hot, boyl it foft, drain it, diſh it 
up with butter, as the green Peaſe, | 
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127. To make 4 Tanſjie of Spinages . | 

Take a quart of Cream, and about twenty Eggs 
without the Whites, add to it Sugar: and grated 
Nutmeg, and colour it green with the juice of 
Spinage ; then put in your diſh, and ſqueeze a Le- 
mon or two on it 3 Garniſh it with ſlices of Orange, 
then ſtrew on ſugar,and ſo ferve it. 

208. To make a Haſhof Ducks, 

When your Ducks are roafted, take all the fleſh 
From the bones, and haſh it very thin, then put it- 
| Into your ſtewing-pan with a little Gravy, ſtrong 
broath, and Claret-wine, put to it an Onion or two 
minced very ſmall, and a little-ſmall Pepper, let all 
this boyl together with a little ſalt, then put to them | 
about a Pound of San{ages, when-you think they are 
ready, ſtir them with a little butter drawn ; -Garniſh- 
it with Lemon, and (erve it. "J-farrg, £54 

209, To make French Puffs mith green Herbs, 

Take a quantity of Endiye, Parſley and Spinage, 
and a little Winter-ſavoury, and when you. have 
minced them exceeding ſmall, ſeaſon them with ſus 
gar, Ginger, and Nutmeg ; beat as many Eggs as 
you think will wet your Herbs, and ſo-make-it up; 
then pare a Lemon and cut in thin flices, and to 
every (lice of Lemon, put a lice of [your ' prepared 
fruft}, then fry it in ſweet. butter, and ſerve them in 
ſippets, after you have-pat tothem either a'Glaſs of 
Canary or White-wine.. 

| 210. To make excellent fiewed broath. 

Take,a Leg of Beef, boy! it well, and: feum it 
Cean, then take your bread and ſlice it, and1ay, it 
to ſoak in your Broath, - then run it throagh a ſtrain- 
er, and put as much into four Broath as wilt thick- 
enit; when it bath boyled-a:-pretty while, put -:10 
your Pruans, Raiſins and Currans, with - Cinamon,' 
Cloves, and Mace beaten; when your Pruans are: 
boyled, take them up, and run them alſo through 
a ſtrainer, as you did the bread, then put in half 
apint of Claret, then let it boyl very well, and 

$i : | when 
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' «KB when it is ready, put to it Roſe-water and Sugar, 
7g and ſoſerve it. , | 
ted 211, To fiew a diſh of Breams, 

of Take your Breams and dreſs them and, dry them 
LE- well, and ſalt them ; then make a Charcoal Fire, 
ge, and lay them on the Grid-iron over the Fire being 


very hot; let them be indifferent brown on beth 
fides, then put a Glaſs of Claret into a Pewter 
eſh diſh, and ſet it over the fire to boyl, - put into it 
; it &# two or three Anchovies, as _ Onions, and 2« 
Ong WM bout halfa pint of Gravy, a pint of Oyſters, with a 
wo | little Thyme minced ſmall ; when it hath boyled a 
all while, put to it a little melted Butter and Nutmegs 
em {W& Then diſh your Bream, and pour all this upon it, 
are and then (ct it again on the Fire, putting ſome yolks - 
iſh of Eggs aver it. 

| 212. To boyl a Mullet, 

uit Having ſcalded your Muilet, you muſt ſave their 
Ze, Livers and Roes, then put them in water boyling 
ave hot, put to them a Glaſs of Claret, a bundle of 
{Us ſweet Herbs, with a little Salt and Vinegar, two or 
as three whole Onions, and a Lemon fliced; then © - 
IP; take ſome whole Nutmegs and quarter them, and 
} $0 ſome large Mace, and ſome butter drawa with Cla- 
red ret, wherein diſſblve two or three Anchovies ; 
ain diſh up your Fiſh, and put on your ſauce, being 
30f MW firſt ſeaſoned with Salt, Garniſh your diſhes with 

fryed Oyfters and Bay-leaves; and thus you may 

{eaſoa your Liquor for boyling moſt other fiſh, 


1 if 213. T9 Farce, or ſtuff a fillet cf Yeal. 
y.it Take a large Leg of Veal, and cut off a couple 
1in- Þ of Fillets from it, then mince a handful of ſweet 


ick- & Herbs and Pariley, and the yolks of two or three 
- in} bard Eggs; let all theſe be minced very ſmall, 
108, then ſeaſon it with a couple of grated Nutmegs, 
are: andalittle Salt, and fo Farce, or ftuff your Veal 
ugh with it, then lard it with Bacon and Thyme ve 

well, then let it be Roaſted, and when it-is almo 

enough, take ſome of your ftuffing about a _ 
| t'2 | p 
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+ fall, and as many Currans, and put theſe to a little 


ſtrong broth, a Glaſs of Claret, and alittle Vine- 
gar, a little Sugar and' ſome Mace :' when your 
Meat is almoſt ready, take-it'upand put it into this, 
and let it ſtew, putting to-it a little butter melted, 
put your Meat in your diſh,and pour your ſauce up- 
on it, and ſerve it» 

_ + 214, To make 4 Pudding of -Oatmeal. 

Fake a quart of milk, and boyl it in a Skillet, 
put to-ita good:handful of Oatmeal beat very ſmall, 
with a ſtick or 2 of Cinamon and Mace; put in this 
Oatmeal as much as will thicken it, before the 
milk be hot, then keep it ſtirring, and let it boyl 
for about half an hour, putting into it a handful 
of Beef ſuet minced, very ſmall, then take it off; 
and pour it into a diſh, and let it ſtand to cool ; 
if it be too thick, put to more milk, then put in a 
Nutmeg grated, a handful of ſugar ; with-three or 
four Eggs beaten, and ſome Roſewater, then rub 
the Diſh within-with Butter, and pour out your 
Pudding into it, let it be as thin as batter, let it 
bake balf an hour, ſcrape ſugar on it, and ſerve it 


ups 
215. To make a Pudding of Rice, 

Takea good handful of Rice beaten ſmall, and 
put it:nto abont three pints of Milk, adding a lit- 
tle Mace and Cinamon, then boyl it, keeping it al- 
ways ſtirring, fill it grow thick, - then put a piece 
of butter into it, and let it boyl a quarter of an 
hour, then paur it out to cool, then put-t6.it half 
a dozen Nates minced, a little Sugar, a little beat- 
En Cinamon, and a couple of handfuls of Currans, 


*then veat about half a ſcore Eggs, throwing away 
two or three of the whites, put in {ome ſalt, but- - 


ter the bottom of your Diſh, pour in your Pudding, 
bake it as before, put oa a little Roſe-water and ſu- 


gar, and ſerye it, | 


215. 70 
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216. To make a Florentine of ſpinage. 

Take a good quantity of Spinage, to the quan- - 
tity of two Gallons, ſet your water over the Fire, 
and when it boyls- very high, .put- in your ſpinage, 
and let it remain in a little while, then put it :out © 
into [a ſtrainer, and let it drain very” well, and 


ſqueeze outall the water, then take it and mince. it 


{mall with a Candyed -Orange-peel or. two, add 
to it about three quarters of Currans -boyled alſo, 
ſeaſon it with ſalt, Ginger beaten, Cinamon and 
Nutmeg; then lay your paſte thin in a diſh; and 
put it in, adding butter and ſugar, cloſe it up, 
prick it with-holes, and bake it, when it is nigh ba- 
ked, put into-it a Glaſs of Sack, anda little melted 
butter and vinegar, ftir it together with your knife, 
{crape ſugar upon it, and ſerye it. - 
217. To make a Tanſey of Comſlips. 
Take your Cowſlips or Violets, and pound them * 
in a wooden or Marble Mortar, put to them about ' 
twelve-Eggs, with three or four, of - the Whites 
taken out, about a pint of Cream, a quartern of 
white Sugar, Cinamon beaten ſmall ; Nutmeg, and 


abouta handful of grated bread, with a little Roſe- 


water, then take all theſe together, and put them 


in a ſkillet with a little butter.and ſet them over the : : 


Fire, ftirring it till it grow thick 3 then put your 
frying pan on the fire, and when it is hot, put ſome 
butter into it, and then putin your Tanſey ; when 
you think it is enough of one fide, butter a Pewter 
Plate;and turn it therewith,when-it is fryed, ſqueeze 
on a Lemon, ſcrape on Sugar, Garniſh it with Os - 

ranges quartered, and ſerve it. 
' 218. To make excellent white Puddings. 
Take the Humbles of a Hog, and boyl them ves- - 
ry tender, then take the heart, the lights, and all 
the Fleſh about them, picking them clean from all 
the Sinewy ſkins, and then chop the Meat as ſmall 
as you can, then take the Liver, and boyl it hard, 
and grate alittle grated Nutmeg, Cinamon,Cloves, 
| | +3 Mace, 
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Mace, Sugar, and a few Carraway-ſeeds, with the 
Yolks of four or five Eggs, and about a pint of 
the beft Crcam, a Glaſs of Canary, and a little 
Roſe-water, with a good quantity of Hogs fuet and 
ſalt, makeall into Rouls, and let it lye about an 
hour and half before you put it in the Guts, laying 
the gutsa ſteep in Roſe-water before, boyl them,and 
have a care of breaking them. 
219. To ſtew Flounders. 

Draw your Plounders, and wafh them, and ſcotch 
them on the white ſide, being put in a diſh, put to 
them a little White-wine, a few minced Oyſters, 
ſome whole Pepper, and ſliced Ginger, a few ſweet 
Herbs, two or three Onions quartered, and Salt ; 
Put all theſe into your ſtewing-pan covered cloſe, 
and let them ftew as ſoon as you can, then diſh them 
on ſippets ; then take ſome of the Liquor they were 
ſtewed in, put ſome butter to it, and the Yolk of an 
Egg beaten, and pourit on the Flounders ; garniſh 
it with Lemon, and Ginger beaten on the brims of 

220. To draw Butter for Sauce. 

Cut your butter into thin flices, put it into your 
diſh, let it melt leiſurely upon the Coals, being oft- 
en ſtirred; and after it is melted, put to it a little 
Vinegar, or-fair water, which you will, beat it up 
till it be thick, if it keep its colour white, it is good, 
but if yellow and turn'd, it is not to be uſed, 

| 221. To Koaſi a Salmon whole. 

Draw your Salmon at the gills, and after it 1s 
ſcaled, waſht and dry'd, Lard it with pickled her- 
Ting. ora fat Eel ſalted ; then take about a pint of 
Oyſters parboyled, put to theſe a few ſweet herbs, 
ſome grated bread, about half a dozen hard Eggs, 
with a couple of Onions z ſhred all theſe very finall, 
and put to it Ginger, Nutmeg, Salt, Pepper.Cloves, 
and Mace; mix theſe together, and. put them all 
within the Salmon at the Gills : put them into the 
Oven inan Farthen pan, born up with _ w 
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Wood; inthe bottom of the diſh, put Claret-wine, 
and baſte your. Salmon very well over with butter 
before you put it in the oven, when it is drawn, 
make your ſauce of the Liquor that is in the pan, * 
and ſome of the ſpawn 'of the Salmon boyled with 
ſome melted Butter on the- top, ſtick him about 
with Toaſts and Bay-leaves fryed, take out the 
Oyſters fromwithin, and. Garniſh the Diſh there- 
with. : 
222. To make Excellent Sauce for Mutton, 
either Chines, Legs. or Necks. 
Take half a dozen Onions ſhred very. ſmall, a lit- 


tle ftrong broath, and a glaſs of White-wine ; boyl 
'all theſe well together 3 then take half a pint of 


oyſtets, and mince them with a little Parſley, and 


"two or three ſmall] Bunches of Grapes if in ſeaſon, 


with a Nutmeg fliced, and the yolks of two or 
three Eggs, put in all theſe together with the for-- 
mer, and boyl it, and pour it. all over your Meat, 
and then pour fome melted butter on the top; and 
ftrew on the Yolks of two or three hard Eggs min-- 1 
ced ſmall. Fa _ | | 
223% Another good Sance for Mutton. 

Take a handful of pickled Cucumbers, -as many 
Capers, and as much. Samphire; put them info a 
little Verjuice, White-wine ; and a little ftrong. 
broath, and-a:Lemon cut in ſmall pieces, anda lit- 
tle Nutmeg grated ;''let them boyl/ together , and- 
then beat them up thick, with. a ladlefut of. Butter 
melted, and a couple of Yolks of Eggs, and a lit- 
tle Sugar; Diſh your Meat upon fippets, pour on your » 
ſauce, ard garniſh it with Samphire, Capers and- 
Barberries. | 

224. To make Sauce for Turkies or Caponss 
 Takea two penny” white«loaf, and lay*it'a ſoak--- 
ing in ftrong- broath, with: Onions ſliced therein, 
then boyl it in Gravy, together with a Lemon cut” 
in ſmall pieces; a little Nutmeg ſliced, and ſome © 
melted,. put this under _ Turky or Capon, and 
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ſo to ſerve it ; you will find it exceHlent Sauce. ' 
225. To ſtarch Tifianys or Lawns. © 

You muſt Soap your Tiffany on the Hems or 
Laces only with brown Soap, : then waſh them very 
well in three Lathers pretty hot, and let your, laſt 
Lather. be made thin. of. the Soap, do nat rince 
them, nor wring themt hard; then dry them | over 
Brimftone, and keep. them all the time from the 
Air, for that will ſpoil them, then make your 
ftarch of a reaſonable thickneſs, and blew it as 
you pleaſe, and to a quarter of a pound of ftarch, 
put as much Aflom as a Hazle-nut, boyl- it very 
well and ftrain it, and: while it is hot, wet your 
Tiffanys with it very well, and lay them in 2 
Cloath to keep them from-drying,. then with your 
hands clean and dry them,' then hold your, Tiffa- 
ny to a good Fire. till. they, be through hot, then 


. clap them and rub them between your hands from 


the Fire till you ſee they be very clear, then ſhape 
them by a piece of Paper, cut out by, them before 


- they-are waſhed, and Iron them. with a good- hot 


Tren, and then they will look Gloſſy like new Tif- 
fany. . And ſo you alſo ſtarch Lawns, only remem- 
ber to Iron them upon a cloath wetted -and wrung 
Our again, and turned on the wrong fide, and in- 
ftead of ftarch, you may ſometimes zſe' Gum-Ara- 
bick in water; and when it is diſſolved, wet the 
Lawns in that inftead of ftarch, and- hold them. to 
the Fire as aforeſaid, clapping and rubbing them til 
they are very clear. | OÞ,53,< 
226. To make clean Gold and $iluer Zace. 
You muft pull off your Lace from your Garment, 


' and being laid on a clean Table, take a little burnt 


Allum, beaten very fine, and with a ſmall. bruſh rub 
it all over very welltillyou find -it.comes to its co- 
lour, then ſhake it,and wipe it very well over. often- 


- times with a clean Linnen cloath, 


227, To 
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227. To ckanſe all ſorts of Silver plate. 
Waſh your Plate in fope-ſuds, and dry it very 


or 
ery . well, and if any ſpots remain, take Salt and Vine- 
aft garand rub them out, then daub your Plate all 
nce over. with Chalk and Vinegar, and lay it before the 
Ver Fire, or in the Sun to dry, then rub it off with 
he warm.linnen cloaths very well, and it will look like 
ur NEW. 

As 228. To waſh ſilk Stockens. 
ch, Make a ftrong lather with Sope, and pretty hot, 
ry then lay your ftockings on a Table, and take a piece 
ar of ſuch Cloath as the Seamen. uſe for their Sails, 
2 double it up, and rub them foundly with it, turn 
ur them firſt on the one fide,and then on the other.till 
2- they have paſſed through three Lathers, then rince 
n | them well, and hang them to dry with the wrong . 
m fide outwards, and when they are near dry pluck 
Je them out with your Hands; and{mooth them wit: 
Ee an Iron on the wrong fide. 

'£ 229. Tomake clean Points and Lites. 

E Take new. white-bread and pare off the Cruſt, 
- then lay your point upon a clean cloath on the Te * 


g ble, and rub the white-bread all over upon them, 
- and afterwards rub-it over again with a ſmall. clean* 
- bruſh and the crums of .bread, till. you have rub'd 
- it very clean, then cleante it from the bread, and 
d gently (lap it over with a clean Linnen Cloath : in 

| the ſame manner you may take off the foil from 
Tabby, Taffety, or white Sattin, or any other co- 
toured, if it be not toomuch foil'd and greaſy. 

230. To get ink Spots out of Iinnen. 

As ſoon as any ſuch accident happens, lay it im- 
| mediately in Urine, and there let it lye all night, 
and the next day waſh it out of the Urine, and put 
it in freſh Urine, and the next day waih it out again, 
and in ſo doing two or three times, you will find the 


ſpots and tains quite gone. 
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123. To take Spors of Greaſe out of Silk, 
Stuff or Closth, 
Wet alinnen rag in fair water, and then put a 


| live Wooden or Seacole upon it, and cloſe it up a- 


bout the cole, and preſently lay it upon the greaſy 


— Spot whilſt it is ſmoaking hot,and when you perceive | 


it to cool, do ſo again till the ſpots are taken out. 
232. To take away the tains of Linnen Cloth, 
cauſed by any ſort of fruir, | 

Take any of your Garments fo ftained before they 
are waſhed, and ren every ſpot thereof very well 
with a little butter, then let it lye a little while in 
ſcalling hot Milk, and when it is cooled, rub the 
ſpotted places in the Milk till they are quite out, 
and then waſh it out with water and ſoap. 


232. To waſh white ſarſener. 

Firſt take your Sarſenet, and ſpread it very 
{mooth and ftreight upon a board, and ſpread ſope 
tpon tho!t places that are foyled, and afterwards 
take a hard bruſh that is ſmall, and dip it in wa- 
ter, and make an indifferent thick Lather, and 
with the bruth rub your Sarſenet well with it the 
right way of the ilk, and when one fide is well 
waiht, wah the other alſo, then make a clean La- 
ther ſcal.ling hot, and put in your Hoods double 
into it, and cover it up, and fo faſt as you wafh 
them intro it, give them three good waſhes upon 
the board, and after the firſt Lather, let the reft be 
very hot, and caft them in a ſeald every time, then 
make up a {calding hot water, and aſter you have 
ftceped ſome water of Gum Arabick, put it there- 
in,' adding thereunto ſome ſmalt to blue it a little, 
let the houds be doubled up therein, and cloſe co- 
vered foran hour, and when you take them out, 
dip them very well all oyer, and fokl them up in 
a very ſmall compaſs, and ſmooth them very well 
betrwixt vour hands till they be more than dry, 
after you have ſmoothed them over ONOne , 
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then fmooth them with Hot Irbns: the. way you 
waſhed them, and, upon the right iide. of the Sarſe 
ita | It. rt: tots + 


224- To waſh black Sarſenets.. 


aſy  Wafhthem the ſame way. wich the other, only: 
Ive riace-them .in ſmall. Beer, without any - Gum. and - 
2g them -upoa a:Woolen- Cloath on the wrong . 
ide, | 
| FO To waſb' coloured Silks. | 
hey They muff be waſht the ame: way with the white - 
vell Sarſenet; only, you muſt not ufe any blew with them, 
i neither muſt you ſmoak them over Brimftone, but 


the in all things elſe you muſt doas inthe White-Sarl--- 
Nut, net. | | 
23S. To Embroider Belts, Bodices; or Pet- 


ticoats.- 

Get your Pattern drawn, and then form it about” 
ery with what you like beſt, black Gimp or other, and” 
»Pe fill up the under parts-and leaves with ſaxen-ftitch, 
rds {ome light and ſome darker, and let the upper parts : 
Na- and Seeds of Flowers be done with high work, 
ind as Purple ftich or others, .and let the ftalks be. -all * 
the Þ. alike with a great Gimp twifted, you:may make | 
ell your Flowers of what fancy you pleaſe in ſhadows, 
'a- | and being well ſhadowed they will appear. very - 
ble Natural, : 
1th . 247. To waſh and Starch Points. 
on You muſt firſt put your points intoa Tent, then . 
be | take very good Sope, and make a ſtrong Lather 
en therewith, then take a ſmall bruſh and dip it there- - 
Ve in, and therewith rub your Point very well on both. . 
re- | Ffides, and continue fo to do till you have waſhed ' 
le, it in four Lathers, and then waſh it in fair Water 
-0= only,” an afterwards in blew water, and then take - 
at, ſome ſtarch that is made thin with water, and waſh . 
7” it over on the wrong ſide with your Bruſh, and fo 


let it dry, then lay it upon a Table, and with an - 
Ivory Bodkin made for that Purpoſe, open it in ' 
the cloſeſt and narroweft parts thereof, then open - 
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the Gimp,and overcaſt,and alld all the Ilet-holes,and 
when they are thus opened you muft Iren them on 
the wrong ſide,” bat-be- ſure 'your water be warm 
that you may make yaur lather with,and let not your 
water with which you waſh them he to0 bleny. -- , 
248, To fry Salmon, | GS, 
Take a Jole, Chine or Rand; and fry it in Cla- 
rified Butter, when it is ſtiff and criſp fryed, make 
ſauce thereof with a little Claret-wine, ſweet But- 
ter, grated Nutmeg, ſlices-of Orange, and Oyſter 
Iiquor,ftew them altogether, and pour.on the ſauce, 
and on that Parfley, Aliſfaunder, and Sage-leaves 
tryed in butter. EY | 


— 


Becauſe many Books of this Nature have the 
"', Terws of Carvmg added to_ them; as. be- 
ing neceJary for the more projer Noming- 
. ting of things  Thawve thought good alſo 
to add them : As alſo ſome Bills of Bare, 


both upon Ordina 
--Occafwons.-——— 


ry ana  Extraoraiaary 


Terms of Carving both Fiſh, Fow), and Fleſh, 


ATT a Pheaſant. ' 

=> Barba Lobfter. _ 

Border a Paſty. 

Break a Deer or Egript. 

Break, a Sarcel, or Teal. 

Chine a Salmon. . 

Culpon a Trout. 

Mince that Plover. 

Rear that Gooſe. 

Sauce a Capon, or tenche. 

Cut up a'Turky, or buſt- 
ard. £; 

Diſmember that Heron, 

Diſplay that Crane. 

Disfigure that Peacock. 

Fin that Chevin. 

Leach that brawn, 

Lift that Swan. 

Timber the Fire. 

Tire an Egg, 


[} 
_ - 


4 


' 


; Tranch that Sturgeon. 4 
ſauce a Place or Flounder. 
Side that Haddock, 


| Splay that Bream. 


Splat that Pike. 
 Unbrace a Mallard. 
Under-Tench a Porpuſs, 
Unjoynt a Bittern. 
Unlace a Coney, 
Untach that Curlew. 
Untach that Brew. 
Spaul that Hen, _ 
String that Lamprey. 
Tamea Crab. - 
| Thigh a Pigeon, and 
Woodcock, and all 
manner of ſmall birds. 
Tranſon that Eel. 


{ Truſs that Chicken. _ 


Tuſk a Barbel. 
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Particular diretions how to Carve 
according to the Former Terms of | 
Carvmg. 


VUnlace that Coney. 


AY your Coney on the back, and cut away the 

Vents, then raiſe the Wings, and the ſides; 

and lay the Carcaſs and the fides together ; then, pur 

to your ſauce, with a little beaten Ginger and Vine- 

fare 
Thigh a Woodcock. 

Raiſe the Lp and Wings of the Woodcock, 2s 

you would do of a Hen,then take out the brains, and 
no other ſauce but ſalt. 


Allay a Pheaſant. 


Raiſe the legs and Wings of the Pheaſant, as of 
a Woodcock, as alſo ofa Snite, ne. a: Plover, and 
only flt. 

Diſplay a Crane. 

Unfold the legs of the Crane, and cut off his 
Wings by the Joynts, then take up his Wings' and 
tegs, and make fance of Muſtard, __ Vinegar, 
and a little beaten Ginger. 


Ts cut up 4 Turkey, 


Raiſe up the leg very fair, and open the. Joynt 
with the point of your Knife, but cut it not off, 
then lace down the breaft with the point of your 
knife. and open the breaſt Pinion, but take it not 
off, then raiſe up the Merry-thought betuixt the 
breaſt-bone and the crop, then lace down the fleſh 
on 


a ww \s TFT 3, w Tt 
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Terms of Carving. 1 99 
on both fides the hreaſt-bone,. and raiſe. up the 


- Heſh @alled the brawy, agdturn. it outward, upon 
'both ſides, but breaKk.it not, nor cut oe) I 


cut off the Wing-pinipns at the joynt next the 
Body, andftick in each fide the Pinion in the place 
you tyrned out the Brawn, but cut offthe ſharp end 
ef the pinion, and take the middte piece, and that. 
will fit juſt in the place ; you may cut up a Capon or 


 Pheſant the ſame way. 


| Break a Sarcel, or Teal, or Egript, 

Raiſe the Legs and Wings of the Teat, and no 
fuce but Salt. 

Wing 4 Partridge, or Quail, 

Raiſe hislegs and wings, asof a'Hen, and if you 
mince him, make Sauce with a little White-wine, 
and a little beaten Ginger, keeping him warm upon 
a Chafing-difh of Coals till you ſerve him. 

To Unbrace a Curlew, or brew, 

Take either of them, and raife their Legs, as be- 
fore, and no ſauce but Salt. 

To Unbrace a Mallard. 

Raiſe up the Pinion and Legs, but take them not 
off, and raiſe the Merry-thought from the breaſt, 
and lace down each fide with your Knife, waving it 
to and fro. 


To ſauce a Capon. 

Lift up the Right Leg of the Capon, and alſo the 
Right Wing, and ſo lay it in the Diſh in the poſture 
of flying, and ſo ſerve them; but remember, that 
Capons and Chickens, be only one ſauce, and Chick» 
ens muſt haye green ſauce or Verjuyce. 


-y_ —_— 


Bill wed Fare. for all ; times 


Year : Js alſo or 
Foretieg Occaſt ONS: 


Rppron—g_——_— 


A Bill of Fare for the Spring Seaſon. 


T, .. Collar of Brawn and Muftard. 
h 2. A Eng and Udder. 

'3. Boyled Chickens. .. 

4. Green Geeſe. _ . 

5. A Lumbard=Pye. 

6s. A diſh of young Rabbits. 

Second Courſe, 

1. A Haunch of Veniſon, 

2, Veal Roafted. 

2. A Diſh of Soles or Smelts; 

4. A Difh of Aſparagus, 

s, Tankie, 

6. Tarts and Cuftards, 

A Bill of Fare for Milſomer, ; 

w A Neats-Tongue and Colliflowers, 
2. A Fore quarter of Lamb. 

s A Chicken-pye. 
4. Boyled Pigeon. 

5. A Coupte of ftewed Rabbits. 

6. A Breaſt of Veal Roafted. 

Second Court 

I. An Artichoak-Pye, 
2, A Veniſon-Paſty. 

3. Lobſters and Salmon, 


4. A Dith of Peaſe, 


5. A Gooſe, 


Bells of Fare. 
py A Gooſe-berry- Tart. 

- A diſh of Straw-berries. 
F A Bill of Fare for Autumn, or Harveſt 
| 1. A Capon and White broth, 
2. A Weſiphalia Ham, . with Pigeons. 
A 3. A Grand Sallet. 
4. A neats-Tongue and Udder roaſted, - tit, 
. 5s. A Powdered Gooſe, .. ' Ne 8 ps 
6. A Turkey Roafted. _ - | 
'  SecondC owrle. | 
” 1. A Potato, or Chicken-Pye. . 
2. Roafted Partridges, 
3. Larks and Chickens. 
4. A Made diſh. Lt at aA 
5 A Warden-Pye, or Tart. 4.17 

. Cuftards. A 
A Bill of Fare for Winter Seaſon « 
1. A Collar of Brawn. ; 
2. A Lambs Head and white broth, - 
3. A-Neats-Tongue and Udder _ 
4. A Diſh of Minc'd-Pyes, -. 
5. A Veniſon, or Lamb-pye. 

6. Adiſh of Chickens. 

Second Courſe. 

1. Afide of Lamb. --. 
2. Adiſh of Wild ducks. 
3. A Quince-Tart. | | 
4. A Couple of Capons Roaſted. 
5. A Turkey Roafted. | 

. A Diſh of Cuftards, 

A Bill of Fave upon an AA 7 Occaſions. 
1. A Coſlar of Brawn. 
2. A Couple of Pullets boyled {-_ F, 
3. A Bitk of Fiſh. 3.0 097Þ-Þ 
4. A diſh of Carps. x Sv uh 
5. A grand boyled Meat. = 14! » 
6. A grand: Sallets i,5.-- ob 1H ft ch rite 
7. A Veniſon Pafty. ._. 
8. A Roaſted Turky. 


202 Bills of Faye. 
0. A Fat Pig. 
| IO. A powdered Goofe, 
| 11. A Haunch of Veniſon roaſted. 
12. A Neats-Tongue and Udder roafted.. 
13. A Weſtphalia Ham boyled, 
14. A Joll of Salmon, 
15. Minced pies, 
16, A Surloyn of Roaſt beef. 
'$ 17. Cold baked Meats. 
” 1S. A diſh of Cuftards. FW 
| Second Courſe. 
x. Jellies of all forts, | 
2, A diſh of Pheafants, - 2 
3. APike boykd. {2 'l 
4. An Oyfter-pye, 
«. A diſh of Plovers. 
6. A diſh of Larks. 
UW - 7. A Joll of Sturgeon. 
W. s. A couple of Lobfters.. 
7 9s. Lumber pye. | 
30, A couple of Capans.. 
11. Adiſh of Partridges. 
12. A Fricacy of Fowls, 
3:2. A diſh of wild-ducks. 
14. A diſh ofcram'd Chickens;. G 
| 15. A diſh of ftewed Oyfters. _ 
16, A Marchpane, 
1-7. A diſh of Fruits, - = 
18. Adikh of Tarts. . W 
A Bill of fare for fiſh-days.. | 
. A diſh of Butter and Eggs. - 
. Abarrelof Oyfters.. 
. A Pike boyled. 
A ftewed Carp. 
An Fel-pye.. 
A Pole of Ling; | 
A diſh one fiſh buttered with-Pggs. -. - 
A diſh of ftewed Oyfters-. - 
' ASpinage Sallet boyle1. 
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Biils of Fare. 
10, A diſh of Soles. 
11. A Joll of freſh Salmon, 
12. Adiſh of Smelts fry'd. 
Second Courſe, 
1, A Couple of Lobfters. 
2. A roafted Spithcock. 
3. A diſh of Anchovies. 
4. Frefh Cod. 
5, A Bream roafted. 
6. A diſh of Trouts, 
7. -A diſh of Place boyled, 
8. Adiſh ofPerches, 
9. A Carp farced, 
IO, A Potato-Pye, | 
11, Adifh of Prawns buttered, 
12. Tenches with ſhort broth, 
12. A diſh of Furbut. 
14. A diſh of Eel-pouts. 
rs. A Sturgeon with ſhort broth, 
16. A difh of Tarts and Cuſtards, 
A Billof Fare for a Gentlemans Houſe about 
Candlemas ; 
1. A Pottage with a Hen. 
2. A Catham Pudding. | 
3. A Fricacie of Chickens, 
4. A Leg of Mutton with a fallet. 
Garniſh your diſhes with Barberrics. 
Second Courſe, 
1. A Chine of Mutton, 
2. A Chine of Veal, 
3. A Lark pye. 
4. A Couple of Pullets, one Larded, 
Garniſhed with Orange flices. 
Third Courſe. 
I. A dith of Woodcocks. 
2. A coupleof Rabbits. 
3. A diſhof Aſparagus. 
4. A Weſiphalia Gammon. 


"7 204. Brits of Fare. 


I, 
2s 
2. 
4 
&. 
6, 


Laſt Courſe, 
Two Orange-Tarts, one with Herbs. 
A bacon-T art. 
An Apple-Tart. 
A difh of bon-Chriten-Pears. 
A diſh of Pippins. 
A difh of Pearmains. 
A Banquet for the ſame ſeaſon, 


. Adiſh of Apricocks, 


A difh of Marmalade of Pippins. 
A diſh of preſerved Cherries. 
A whole red Quince. 

Adifh of dryed fwect-meat: , 


Reader, ' | | . 
] Zeve bere preſented tothee the ordey of a Feaſt, and 
4 Bill of Fare, which was taken out of the Records 
Of the Tower ; have done it the rather, that thou maiſt 
ſee what Liberality and Zoſpitality there was in Anti-_ 
ent times amongſt our Progenitors; like this to Solo- 
mons Royal Houſe keeping, yer he was one that was en- 
dued with wiſdom from above ; by which liberality his 
Subjetts.were made rich, jo that filver was as plenty 
as Stones in the ſireets of Jerufalem, and there was 
Peace in all his dayes: According to his .Fudgoment 
from his - inſpired Wiſdom, ſo was his Prattice, and ſo 
was his Declaration ; for food and raiment, is all the 
Portion that-man hath in this life. AS 
Thus heping to ſee LiberalJity flowiſh amongſt us 'ence 
more , 4s izoldtime, ED 


I remain'thine, 


B. A. 
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Agreat FE 4ST made by George Nevil 
Chancellowr of England, an4 T4 
of ' York, 1# the days of EDVVA b 
the Fourth, 1468. 


0300(QUARTERS of | 0100 Curlews, 


| Wheat. 1000 Egrites. 

0300 Tun of Ale. 05924 Stags, Bucks and 
©0100 Tun of Wine Roes. 

o00VI Pipe of Ipocras; | 0103 Paſties of Veniſon 
0104 Oxen | cold. 

0006 Wild Bulls, ©508 Pikes and Breams. 
1000 Muttons, 6000 Diſhes of Jelly. 
0304 Veals. olog Cold Tarts. 
0304 Porks. 32000 Cold Cuftards. 


©0400 Swines, 1500 Hot Veniſon -Pa- 


3000 Geele. | ties. | 
1090 Capon. 3000 Hot Cuſtards. 
go00 Piggs. - ]o012 Porroſſes and ſeals. 
0400 Plovers. | Beſides abundance of 


0100 Dozen of Quails. | Sweet-meats, 
0200 Dozen of Fowls The great Officzvs. | 


called Rees. Earl of Warwick Steward. 

0400 Peacocks. _ | Earl of Northumberland 
0400 Mallards and TEals. Treaſurer. 
C234 Cranes. 1 L. Haftings Cup bearer. 
0204 Kidds, Lord Willowby Carver. 
3090 Chickens. Lord, Fohn of Buckingham 
4000 Pidgeons. Controuler, 
4000 Coneys, ' | Sir Rzchard Stanwis Sur- 
©0200 Bullers. Veyor. 

 * g4oc Heronſhams, * | Sir William Worlly Mar- 

| q ©0200 Pheaſants. ſhall of the Hall. - 

"nt 4 £0 Partridges. Eight Knights of the 
0400 Woodcocks, Hall 


Eight 


ra A...) oh a 1] tf 


15. 


Eighty Eſq; of the Hall. 

Two other Surveyors of 
the Hall. 

Sir Fobn MalbiuryPantler 

Two Eſquires Keepers of 
the Cubbard, 

Sir Fobn Pracenock Super- 
viſor of the Hall. 

Eftates ſitting in the Hall. 

At the Hiph Table, 

The Archbiſhop in his 
State, on his Right- 
hand, the Biſhops of 
London, Durham and 

_ Elie. 

On his Left-hand, the 


Duke of Suffolk, the | 


Earls of Oxford and 
Worceſter. 
At the ſecond Table, 


The Abbots of Saint Mas |--. 


rIes. 

The Duttors of Halls of 

 Rrvones, 

The Quereſters of on 
vones 

The Prownes of hon: 
of Girel-n, and of Ber-- 
lentoy, of G iſerow, and 


others, the number of: 


eighteen. 
At the third Table. 
The Deans of Yorb, the 
-Lor 
Durham,with forty eight, 
Knights. 
At the fourth Table. 


The Deans of Durham 
f 


and of Saint Ambrojes, 


RI 


 Tothe R _ 
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all the Prebends of the - 
Minſter, 

At the . fifth Table. 
The Mayors of York and 

Calice, andall the AL 
dermen. | 

At the ſixth Table, 
The Jadges of the Land, 

four Barons of Exche- 
quer, and 26 Counſet- 
lors. 
At the Iaſt Table, 
Sixty nine Knights, wear- 
ing the Kings badges 
and his Arms. 

Eftates fitting in the chief - 
Chamber. 

At the firſt Table. 
TheDuke of GloceFer the 
Kings Brother,and up- 
on- his Right hand... the. 
Duke of Suffolk, and 
upon his left hand the 
Counteſs. of Weſtmor- 
land and Northumber- 


-land, -:and-gwo of the 
'\Þ of Wartcks daugh- 
ters. 


At the ſecond Table. 
The Barons of Greyflock, 
with 3 other Baroas. 
At the third Table, 
Eighteen Gentlemen of 


my — 


Effates fi:ting in the ſe- 


cond Chamber. 


At the firſt Table, 
The-.elder Dutcheſs of 
Suffolk, the Counteſs 


0909 Io 


of /Þ 


3 -;- 
| of Warwick and Ox- | 
if Ford, the Ladies Ha- 
| ſtings and Barwick, 

At the ſecond Table, 
TheEarls of Northumber- 
land and Weſtmorland, 
the Lords of Fitſhugh 


To the Reader 


ny with two Barone. 


vants. 


062 Cooks. 


. Tn the Gallery, 
©2000 Noble mens -ſervants, with their ſer- 


1100 Inferiour Officers, with their ſervants >2162 
1500 Other meaner ſervants of all Offices: 


At thethivd Tables 

Fourteen - ' Gentlemen © 
and 14 Gentlewomen 
of quality. 

In the low Hall. 

Four hundred © and 12 of 
the Nobility with dou- ; 
ble ſervice. Ws. | 


4 
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Candying. 


| Picket cakes to make 


"A, 
Imond Butter 4 
Almond Caudle 38 
> Almond Milk 6 
Angelets to make 9 
Angellica Roots Preſerved 
18 
Angelica water 13 
A pricock Cakes 27 
Apricocks preſerved 6 
Aqua Compolita 21 
Aqua mirabilis 
Artichoak bottoms pickled 
63. 30 
Artichogks to pickle 51 
Artificial Claret-wize 22 
Artificial Malmſey 22 
Artificial Oranges 47 
Artificial Waluuts 44 
B 
Banbury Cakes 31 
Barberries candyed 44 
Barberries preſerved 42 | 
Barley water 20 
Baum-water 21 
57 | 


—_———— 
——  — 


The Table to the Art of Pre- 
ſerving, Conſerving, and 


Black cherry wine 44 
Brag getto Make 65 
Broom buds to'pickle 2x 


Burrage Flowers to © candy 


27 
Dr. Burges Plague mater, 


23 
Ge; 
C akes of Lemon 44 
Capon Water .. 45 
Caramuy Cake 49 
Candying Pears, ce 3 
Caudle of great virtue 37 
Cherries to candy 29 
Cherries dry'd in the Sur 
x2 
Cherries Preſerved 2 
C berry wine 7 
Cherries to dry 2%, 12 
Cheſauts kept all the Year 
China broth 
Chips of Quinces 
Cryſtal Felly 
Cinamon ſugar 


Ciaamon watery © 
K 


 Comfitzof. all ſorts 
» -Conſerve of Barberri's 1 


Conſerve for Tarts all the 


Clove-gih-flowers to pic- 
le 49 | 

Comfortable Syrup 3$ 

vie 


Conſerve of Burrageflow-. 
ers ? 25 
Conſerve of Buzloſs flow- 


4rsS 54 
' Conſerve of Damſons 10 


C onſerves of Oranges 16,3 
Conſerve of Pruans 
Conſerve of Quinces 11 
"Conſerve of Roſes I 
Conſerve of Roſemary 13 
Conſerve of Strawberries 


25 
Conſerve of [age 62 
Conſerve to ſtrengthen the | 
' back 2O 1 


"* Fear | 2$ 
Cock-Ale to make. 49g 
Cordial ſtrengthening + 
. breth 


Cream of Apricocks 42 
" Cream ©; Codlins 46 
Cream of Ouinc?s 5 
 CreamTarts 47 
"Cornelians to Pickle 64. 


Cordial water of Clove- 
__ glliflowers 50 
Curumbers to pickle 2 
'Cucumbers preſerved green 
_ 43 
Culliceto make, 42 
C-rans preſerved $ 
'Currans Wine : 


20 


—— tc 


| The Table. 


w_—_ 


w 43 , 


D, 
Damask water 33 
Damſons preſerved 10, 44. 
Dr. Deodates 1k. for 


. the Scurvy 29 
Date Leach 35 
Dry Vmegar to make 35 

Tt . 


Elizy Vinegar 46 
Ellecampane roots candyed. 


41 
Eringo Roots Candyed 49 
Excelleut Broib F 


Excellent Fippocras pre- 


ſently 22 
Excellent El y. 6 
Excellent ſurfeit water 37 
Excellent ſweet water. 25 - 


Fine cakes 7.292 
Flymery C audle 52 
French Beans to pickle 6 
French Bisker to make 16 


Fruits dryett 29 
Fruits preſerved all the 
+." ears "52 
Ginger t0 candy 25 
Gingerbread 16 mth? 21 
Goojcherrie rakes g 


Gooſeberries preſerves. 17 

Gooſeberry ”4ſ'e 55 

Grapes to Candy p 

Grapes pr:ſ-ruved 17 
H 


Hartichoaks preferved 30 
Fiipbocras to make 22.4 
Honey of Mulberries 57 
Honey of Raiſins 67 
| #loney 


Hony of Roſes II | 
Hydromel to make 5I 
I. 
Felly of Almonds white 
35 
Felly of Apples 64 
To mak: Cryſtal Feily 26 
Felly of Currans 56 
Felly of FPartſhorn 9 
Felly of Quinces 56 


Felly of Strawberri:s and 


Mulberries 26 
Felly of Gooſeberries 65 
Felly of Raſpices 59 
Imperial water <7 
Italian Byket I5 
Italian Marmalade 65 
Fumbels to make 24 
K ings perfume 12 
AK, Edw. rr 13 
Leach of: Almonds 40 
Leach Lambard 32 
Teach to make 29 
Z'mon and Orange-peel 

pickled 55 


Lozenges of Roſes. - 54 
M 


Manus Chriſti to make 25 
Marmalade of Cherries5 2 
Marmalade of Currans 48 
Marmalade of Grapes 63 
Marmalade of Oranges 62 
Mirmalade of Oranges and 

Lemons © I3 
Marmalade of Ouinces 3 
AMackroons to make 2 
Marchpanes to make 5 


| Wes ——_ 


: The Table. © 


40 * 
Muthiolus Bezoar water 
; t 49 | 
Mead or Metheglin 94;12 
Mead pleaſant to make 49 


Marygolds candyed 


Medlers preferv'd 53 
Mint water 67 
Muſcadine Comfits 295 
Musk balls to make 23. 
Musk Sugar- 55 
Mulberries preſerved 57 
Naples bisket to make 54. 
OI 


Nutmegs to candy 
:.. O 


Oranges and L:mons can- 

dyed I5: 
Oranges to bake $5 
Orange peels candyed 35 
Oranges preſerved 5 


' Oranges preſerved Portu-- 


1 — 


1 


Lal way I5 
Orange vater 6- 
Ol of ſweet Almonds 10 
Oy! of Vidl-ts 35,6" 

Pe 
Taſte of Apricocks 62: 
Paſte of Cherries 62: 
Paſte of Genua 23 
Paſte of Quinces 32 
Paſie Royal 27” 
Paſte of tendey plums 46 
Paſte of Viokts 35 
Peaches prei-rved 17 


Pears 6r plums to Candy. 


' Perfume for Gloves 19 
Pippins dryed 23- 
Pippins preſerv'd gr2en2 4 

K 2 Pippins, 


. Quinces to pickle 56 
R 
Rasberry cream S1 
Rasherry wine 21 
Raſpices preſerved 2 
Red currans cream 63 
Red and white Currans 
Pickled 53 
Rich cordial 62 
Roſe leaves candyed 56 
Roſemary water I0 
Roſemary Flovozrs candyed 
26 
Roſes preſerved whole 56 
Roſa Solis to make 24 
Roſe Y inegar 44 
Roſemater 39 


The Table. 


Pippins preſerv'd red 26 S 
Pippins preſerv'd white 17 | Snow cream v1 
Plague water «58, 23 |Spirit of Ambergreece 23 
Pomecitrons preſerved 3g | Spirit of boney 30 
Pomandey to make 16 [Spirit of roſes 6 
Pomartum t0 make IO [Dr. Stephens water 7 
Poppy water, 47 | SteÞpony to make 49. 
Pri? bisket 55 [Strawberry wine 59 
Purflainto pickle '$ | Spors out-of Cloaths 43 
Suckets to make 32 


Q. 
Ouiddany cf Cherries 14 


Suckers of green Walnuts 


@uiddmyof Plums 41 


Quidd:my if Quinces 

Queens perfume 13 | 
Quince cakes I 
Quince cakes clear 59 
Quince cakes red 59 
Quince cakes” white «+58 | 
Ounce cakes thin 22 
Quince cream. 2 


Quinces preſervedrel 4 
Ouinces pre'erved white 2 


39 
29 'Suckets of Lettice ſtalks 


5 
Sugar cakes to make þ6 
Sugar Leach 24 
Sugar of Roſes 47 
Sugar plate to make . 16 
Surfeit water 37 


Sweet cakes without Su- 
gar 29 
Sweet meat 1 Apples 61 


Smeet bags for linnen 230 
Syllabub to make 48 
Symbals to make '2 
Syrup of Apples 45 
Syrup of Citron peels 19 
Syrup of Cinamon I9 
Syrup of Comfrey 58 
Syrup of Cowſlips 13 
Syrup of Clove-gilly-flowers 
3 

Syrup of elder 36 
Syrup of hartſhorn I9 
| Sprup of hy{op 24 
Syrup of licorice 12 
Syrup of Lemons 12 


Syrup of the lungs 30 


Syrup of Maiden hair 12 
| Syruf 
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Sprup of Mints 
Syrup of Poppies 
Syrup of Purſlain 
Syrup of Quinces 
Syrup 0j Roſes 


, Syrup of Saffron 
Sprup for ſhart wind 37 
*Syrup of of ſugar candy 37 


Syrup againſt ſcurvy 
Syrup of Fiolets 
Syrup of Wormwood 
Syrup of Vinegar 
Syder to make 

Spirit of Wine 


Trifle to make 


Treacle water to make 15 


V. 
Ferjuice to make 


The 


57 


II 
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15 
28 
39 
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Table. 


Vſquebah to make Th 
Walnuts preſerved 63: 
Walnut water 18 

Waſhing balls to make 2: 


2: 
Wafers to make | 
Waters againſt conſumpti-: 


0 22 
Water againſt fits. of the- 

Mother 17 
Wormwood Wine 20 
Wormwood water -Þ 


White Damſons preſerved 


. green 7 
white leach of, Cream 39- 
White Mead 5 4. 


whipt Syllabub "62 


The Table to Phyſick and Chirurgery 
Waters and Secrets © 


Beaurifying 
Angling, 


| ' 
A C6 of the joynts 
Ach or pain 
Al Capiendum Piſces 
Agues in the breajl 


Agues in children 77, 67 
Agnes to cure 63, .67 
Medicine fer an Ague 72 


Another 
Azother | 
Allom water to take 
> hs 

Back to firengthen 


On 
GO 


ibid 
121d 
82 


67 


2 
fi 


Baits for Barbels. 122 
Baits for Bream 123 
Bits for Carp or Tencb- 


LI: 
Baits for Chub and Pike 


| 144 . 
Baits jor, Eels 122. 
Baits for Fiſh all the year 
MEN FE Th 149 
Baits: for Gudgeons 121. 
Bait with Gentles- 113 
Bait for Perch I19- , 4 
Bait for Roch, Ge - -: 
K. 2 Bajtt 


_e owe: > ".4 oh mop nay, aft r— 


Bait for Salmon 
Bait for Frouts I21 
Beauty waver for the face 


62 98, 99 
Beautifying Oyntment 103 


Beauty water approved 102 
99 

Beauty water called Lac 
Virginis go 
Bath for Ladies: 105 
Body to make fat and com- 
ly IO5 
Body to cleanſe 105 
Breaſts to make ſmall 105 
 Bleſting to cure 77 
Biting of a mad dog 71 
Bleeding at the noſe 79 
Bleeding of 4 wound 79 
Blesdy-Flux, Oc. 7S 


Black. Plaiſter for all grief 
Ga 


Bone or Quills dyed Red 
for Fiſhing 
Breath to make ſweet 99 
98 
Breath-to ſweeten another 
es &6 
Heal a fore Breaſt when 
broken 74 
Cancer to cure 79, 70 
Cancer in 4 womans breaft 


79 

Caps 16 ſight: for Fiſbing 
10$ 

Cement for floats 10 fiſh 16 


_ Childblaiss in Hands or 
«Fee 


9 


10$. 


The Talc: 


123 | 
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Conception to procure 77 


Conſuinption ro curs 74 
Cough dry to cure 69 
Cordial Fulep T5 
Corns to cure 84 
Cramp to cure 68- 
D.. ; 
Drink for Scurvy 73 
Deafneſs to cure 71 
Deafneſs another 72 


Delicate waſhing ball 95; 
Dentifrice for the teeth 95 


Drink to heal wounds $6: 


Dropſie to cure 74, 71 
Dropſie another 76 


E, 
Ears running to belp 96 
Ears pain'd to cure $0 
Fletuary of life. $2: 
Excellent B:amifyer 104 
E xcellent Brauty waterg9 


Excellent ſalve 78 
Eyes blood-ſhot 97,71 
Eye-water 71,75 


' Face and skin to cleanſe 


"PS 
Face to make youthfnl go 
102 


Face freſh and ruddy 102 


Face to beautifie 91,90 ' 

Face to make fair go | 

Face very fair OI- | 

Face pitted by ſmall. Pox | 

1b. 93,94 | 

Face to whiten 91,90 | 
Face to NMuſtrate 98 
Falling off Hair 89: 
FR Falling 
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Falling fickneſs oy convul- 
frons 7% 9z 
Falling ſickneſs another 77 
Feavers or Agues tt chil. 
dren 74 
FeBon to kill 79 
Fiſhing lines to make 107 
Fiſhing lines tounlooſe 109 
Firs . the Mother 
Fifula or Ulcer 76 
Fits of the Mother, a Fu- 
tep. 76, 78 
Flowers to bring. down $4. 
Flowers 10 flay 
Flyes uſed in angling 110 
Flux red to cure 79 
Flux white to cure 79 
Freckles inthe face 95 
ibid.. 95 
Freckles and Morphew ib. 
G 


Gaſcoign powder to make 
| 80 
' Gout t0 cure 66 


: Gout, Lord Dennies me- 
i dicine 31 
| © Green ſickneſs to cure 71 
Green ſickneſs a powder .76 
Griping of -— Lutts 66 


| Hands to make white9g,g 7 
' Hands v0 whiten 99, 97 
| Hands a ſweet water 100 


| Hairts curl 104 

' Hair to make black ibid. 
| Fair to increaſe 1bid | 

| Hair to make grow $8, 8,6 

ibid. 

#air to grow thick $8 


1D, | 


The Table: 


76 | 


Hair 10-make fair gy 
Hair to take avay = Y8 
Fead:ch to cure 67 
Feat of the liver $2 


Heat and fwellings inthe 


face | 93 
Heat or Worms- in the 
Hands LOO 


Faundice black t0 cure 68. 


Marks of the ſmall Pox 


: 97 
| Megrim or-Impoſthume Yo 


Miſcarrying to prevent 69 
Mott ſcabs in ſmall pox 


84 
Morphew or Scurf 92 
Aouth to cleanſe 96 
Nails cloven T 100 
Nils that fall off ibid; 
Noſtrils ſtinking 99- 

os Se 

Oyls of Fennel "i 


K 4 


Om ms 


. 


I 


Faundice yellow'rs cure 67 
Impoſihume 16 break 70 
' Inflamed-face to'cure 94. 

Ttchor breaking ous $5 

70 
Itch another 8 
| Ke -.:- 

C. Kents yu 68: 
Kings-evi + 73 
Lax or Looſne(s- 72 
Lips chopt 97: 


oyl of St. Johns wort | 
$6 


Oyl. of Roſes 84 

Oyntment green 76 

Oyntment for Pimples 94 
P 


Pate for fiſhing 110 
Piles to deftiroy 70 
Piles after childbirth $5 
Pinples in. the face $5, 93 


Pimples another 93 
Plague to cure 68 
Plague water 75 
Pleuriſie t0 cure 69 
Pockboles in the face 98 

84, 85 


Pomatum to make 95 
Powder for Green-ſickneſs 
| | 86 


3 | 
Red face 84, 94 
Reaneſs of hands and face 


93 
Redneſs another ibid. 
Rich face 94 
Rheumatick cough 79 
Kickets in children 76 


Ringworms in the face 102 
S 
Scald head 75 
Sciatica 67 
Scurvey t0 cure 73 
Scurvey 4 drink 66 
Secrets in Auglins 147 
- Shingles to cure 76 


Stin to clear 103, 94 
Skin to whiten 91,94 
Skin to ſmooth 91,101 

"in white arid clear 90 


The Table. 


Sore eyes 31 
Sweet bath for Tdies g1 
Sore breaſts to cure 74, ib. 
Spitting of blood 79 
Spleen to cure 35 
Sprain in the back 7I 
Stinking breath 98, 96 


Stich in the fide 85 
Stench under. the Armbkol:s 
IOIL 
Stone and gravel 72 
Sunburn to take away 91 
ibid, 


Swoor. ing fits 91,33 
Dr. Stephens water $1 


T. 
Terms to provoke 78 
Teeth to make white 9g6s 
; 95 
Teeth to kill worms in 
them 0 
Teeth white as Tuory 96 
Teeth in children 77 
Tooth ach 10 cure 74. 
Tertian Ague 8 
' Thorn to draw out $6 
Timpany to cure 75S 
Tifick to cure $6 
U. 
Unguentum Album 70 
W, 


Warts in theface 101 
Waſhing ball to make: - 97 
Water 7 Eye-ſicht $80 


Water for Eyes 83 

Water for ſore cyes 80 
Web tn the eye 82 
Wen 10 cure 74 


Dr.Willowbies water $2 
Wind 
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Wind to help 74 
Wind and Flegm in chil- 
dren 77 


Woman in travil 76 
Woman ſoon deliver'd ibid. 
Worms in Chiliren69, 77 
Worms another 108 
Worms to cleanſe for fiſh« 


The Table. 


mo 
| 


10$: 


ing 
Wrinkles in the face 104, 
go 

Whites to cure 69 

Yellow Faundice IOL 

Young Childrento fool 77 


n 
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| The Table to the Compleat © 
Cooks Gmat. 


A Emond Cream 
Almond pudding 165 


Almond tart 167 
Applepies to fry 147 | 
Artichoaks fryed 134 
Artichsak pye 144. 
Aſparagus all the yeay 133 
B, 
Bacon tart 123 
Brley broth 140 
Beef paſty like Red Deer 
138 | 
Beef to-keep ſweet 1 15 6 
Beef to ſtew 
Beef 10 flew French P's F' | 
7011 148 
Black puddings 148, 129 
Birds to ftew I13L 
Bzsket bread 129 | 
Brawn tender I55 
Breams ſtewed 117 


Breaſt of Mutton flewed 


185 
Breaſt of Yeal baked 51 | 
Batter t0 draw for ſauce | 
_ Ig0}8 


165 | 


T4 


Black Sarſnet'. to waſh 
__” 
Belts and Bodice embrot- 


.dered 195 

| C. 
Calves foot pye 163 
Calves feet baked 179 
Calves feet roaſted 147 
Calves head baked. 168 


Capon or Pullet boyled141 
Capon boyled with ſage 


193 


.Capon with Sparagus 15 3 
9 | Capon with ſugar Peaſe 


149 
Capon with White broth 


152 
Capons or Chicken com- 
pounded 179 
Carp pye I65 
| Carp to ftew 142. 
Cheeſcakes ro make 128. 
, Cheeſe freſh to make 144. 
Chine of Beef Powdered 
150 


” i Fa 
Fo B 7 : 


Cherry tart 162 
Chicken pye "me 
Chucks of Yeal to bake 

{ 177 
Citron pudding 157 
Clouted cream: 154 
Cods bead to dreſs 150 
Codling tart 161 


Cocks or Larks 106131272 
Collop of beef ſtewed 138 
Cows Ulder roaſied 161 


Cowſlip tart 189 
Cream of eggs 135 
Cracknels to mate 170. 
Cuſtards to make 146 
Curd cakes 142 
he © 
Damſon tart 127 
Diſh of marrow 129 
Diſh of meat of Herbs125 
Dutch pudding 148 
Ducks ſtewed 141 
Donble tart 175 
E. 
Fels to boyl 149 
Eel pye 159, 128 
Eels to ſouſe 132 


Excellent minc'd pies 162 
Fog pie 125 
Eggsbutteredon toafls 139 
Eel pie with Oyſters 139 
Eels to Roaſt 172 
Engliſh pottage 173 
Excellent black puddings 


184 
Excellent white puddings 
IL \ 
| =P; 
Feaſant ſtewe 


129 | 


The Table. 


| Florentine of ſpinage 189 


Flounders t9 boyl 15$ 
Flounders ftewed 190 
French barly poſſet 177 
French potage orSkink207 
Fricacy of Chickens 139 
Fricacy of Rabbit 169 
Furmity to make 121 
Fricary of Veal. 132 
Fillet of Veal ſluft 187 
Florentine to make 14x 
Fool to make 158 


Fricacie of Partridges179 
Florentine of Sweet breads 
132 
French Puffs with Herbs 
186 


\- Filler of Feal ſtemwed 178 
G. 


Hedghog pudding 


Gooſe to bake 


147 
” Gooſeberry cream. 1454 
Grand ſallet 141 
| Green ſance 144. 
Gooſeberry fool 132 


Gammon of bacon bakt157 
Gurnet or Roch boyled 164. 


Gooſeberry cuſtard 165 
H. | 
Haggis pudding 135 


Haunch of veniſon boyled 


-— = 
Fruunch of Veniſon roaſted 


183, 134 
Havre to roaft 189 
Hah of a Capon 159 
Hen carbonaded 134 
Herring-pye 129 


168 
1-34. 
Hare 


Hotchpotch to make 
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Neats tongues to dry 17h 


Neats tongue pye 154 
Neats-tongue fried 180 
Nears tongue, ic, 156 


Oatmeal pudding 188, x66 
Oyſters to pickle 173, 145 
Orangada pye 112 


Have to bake 138 
Haſn of a Duck 186. 
I. ; 
Italian pudding 165 
Funket to mak? 170 
Foll of Ling bak'd 147 
Inkſpots out of linnen 193 
"> Bak | 
Lamb pye 127 
Leg of Pork brotled 179 
Lemon Caudle 168 
Leg of Veal and Bacon131 
Leg of Lamb ſtewed 135 
Leg of Mutton French way 
142 
Laces and points to cleanſe 
193 
M. 
Made diſh of Apples 158 
Mallard to flew 239 
Marrow paſties 144 
Marrow puddings 143 
Medlar-tart 127 
Minc'd pies of Eels 146 
Mutton carbonaded 128 
Minc'd pye 174, 219 
Marrow ſpinage Paſties 
170 
Mullet to. boy! 187 
| N. 
Neats-foot-pye 131 


| 


The Table. 


Oſter pye 


138 

Oyſters r0 barrel 167 

! oyſters to broil 176 

Olives of beef ſlewed 176 

P. 

Pannade to make 156 

Paſte for all tarts 152 

Pear or Warden pye 161 

( Perches to boyl 149 

Pig to bake 175, 140 
Pig to ſouce I;4 

Pig-on pye to make 178 

Picherel to bake * 135 

Pippin pye 183, 162 

Polonian ſauſedges 155 

Portage of a Capon 183 

Pudding to bake 152 

Pudding of Rice 138 


Pudding of Hogs Liver 


176 
Pig-pye I31 
Pork pye 132 
Puddings fryed I51 
Pike to Stew 168 


Pigeons boyl'd with Rice 


167 
Pear-puddings 168 
Pancakes to make. 170 


Pudiing fine in a diſh 1.36 
Pinz Apple-tart 170 


| Portage of French Barley 


ISL 

Pigeons boyled the Dutch 

way 183 

Points to waſh and Starch 

Sk {HD | 193 

 Pufſ-paſle to make  ..140 
Q. 

Quaking pudding I54 


Quince | 


<< 


— S_ 


” 4 - tart 
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Sparrows and Larks boyled 


a 


Rabbits to bafh 


143 
Rabbits to bake 149 
Rabbits to ſtew 177 
Rare broath 131 
Rice pudding 128 
Rice tart I61 
Roſt beef pickled 174 
Rabbit with Oyflers 137 
Rabits to fry I53 
Rare fricacie 166 


Rump of Beef flewed 182 
S 


Fallet of a cold Hen 141. 


Sallet of green Peaſe 185 


Salmon to boyl 138 
Sack Poſſet to make 14.3 
Sauce for Mutton 191 
Feuce for Pigeons 160 
Sauce for Turkeys and Ca- 
Pons | _I9I 
Sauce for wild fowl 160. 
Sauſages tomake 148 


Senrch Collops of Yeal 145 
Scollops to brotl 136 
Shoulder of Mutton and 

'Oyſters 136 
Spaniſh-01t0 130 


152 


'Stew'd broth to make1$86. 


Simon 10 keep freſh 155 
Sturgeon fy to roaſt 4 
Saifaves roftew +156 


"Sweer pye with Lamb 


:Nones - I71 


& 


The Table. 


132 


| Warden or Pear-pye 175 


18. 
Salmon roafted whole 190 
Sihver and Gold lace 20 


Sallet of F ennel 


tk 


clean 193 
Sthver plait to cleanje ibid. 
Silk flockings to waſb 


ibid. 
Spots of greaſe out of ſilk 
Sh 194 
Starns inlinnen cloath 193 
s pi 
Tanſey to make 162 
Tanſey of comſlips 167, 
189 
Tart of ſpinage 189 
Trout to flew 160 
Tart of green pzaſe 1232 
Turkey to bake 147 
Turkiſh diſh 149 
Tanſey of ſpinage 186 
Ws 
Veal pye I51 
Peniſon paſty 136 
Veniſon to flew 130 
Umble pye 133 
Veniſon to roaſt 164. 


White ſarſenet to waſh 151 


I 60 


| Woodcocks and Snites to 


" boyl 170 
Water gruel tomake 166 
Widgeons or Teal boyled 


FINIS. 
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| Wild ducks to boy} 136 
Whitepot to. make 146 


